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Why choose us?

Gampack combines advanced
mechanical engineering
and cutting-edge robotics RELIABILITY
to design and manufacture
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changeovers, and maximum
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continuous innovation,
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oriented engineering.
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el Ltalians? They Rule!

Editorial

roduction, exports and consumption: from pasta to pastries, from wine to olive oil, from cured meats to
resh meat, from fish to cheese and much more, the Italian way continues to set the standard.
Graecia capta ferum victorem cepit, wrote Horace: conquered Greece conquered its fierce conqueror. The
Romans had won through military might, but were themselves conquered by Greek culture, art and taste.
And today, allowing for all the obvious differences, something rather similar is happening with Italy.
In a world where, geopolitically speaking, let's face it, we perhaps carry less weight than we would like, we continue
to be a benchmark when it comes to food & beverage. And across the entire industry: first and foremost for our
products, of course, but also for the machinery, equipment and technologies used to produce, process, package
and bring them to tables around the world.
When it comes to cappuccino, pizza, pasta or caprese, half the world envies us and the other half tries to imitate us.
Sometimes successfully, sometimes, lets admit it, with rather imaginative results.
But behind this uniquely Italian ability to turn food into culture, style and something people aspire to lies an
enormous industry. A remarkable and thriving network of companies, technologies, research, packaging and
automation.
The evidence can be found at major Italian and international trade fairs: Cibus Tec in Parma, one of the key
showcases for food & beverage technologies; PACK EXPO International in Chicago, at the heart of the North
American market; and Gulfood Manufacturing in Dubai, an increasingly important meeting point for the international
food manufacturing industry.
It is also reflected in the magazine you are reading: an international, English-language issue featuring three special
sections dedicated to Cibus Tec, PACK EXPO International and Gulfood Manufacturing. Three exhibitions, three
markets, three different showcases, all sharing a significant presence of Italian companies and technologies.
Technologies developed here, travelling across borders, bringing innovation to international markets and, above all,
proving their worth around the world.
Because we may no longer be the Romans who conquered the world.
But when it comes to food, we are certainly still conquering it.

@tecnoedizionil TecnoEdizioni TecnoEdizioni Group
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INDUSTRY INSIGHTS

Understanding the workforce challenge in
PACKAGINGamdPROCESSING

LABOUR SHORTAGES CONTINUE TO SHAPE INVESTMENT DECISIONS ACROSS
THE PACKAGING AND PROCESSING INDUSTRY, WITH MANUFACTURERS
BALANCING RECRUITMENT, RETENTION AND AUTOMATION TO MEET GROWING

PRODUCTION DEMANDS.
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he packaging and process-
I ing industry is undergoing a
significant workforce transi-
tion. While demand for sKilled labour
continues to grow, manufacturers
across multiple sectors are finding
it increasingly difficult to recruit and
retain qualified employees, partic-
ularly for technical and production
roles.
According to PMMI's Inside the Work-
force Gap report, workforce avail-
ability remains one of the industry’s
most significant operational chal-
lenges. The issue affects companies
of different sizes and sectors, influ-
encing not only day-to-day produc-
tion but also long-term investment

YEAR XIlIl - N.5 October 2026

strategies and technology adoption.
The report highlights that manufac-
turers are facing shortages across a
broad range of positions, from ma-
chine operators and maintenance
technicians to engineers and auto-
mation specialists. As production
systems become increasingly digital
and interconnected, companies are
also looking for employees with a
wider mix of mechanical, electrical
and digital sKills.

The challenge is not limited to re-
cruitment. Retaining experienced
workers and transferring knowledge
to new employees have become
equally important priorities. As
skilled personnel retire, manufactur-

ers risk losing valuable operational
expertise, increasing the need for
effective training programmes and
knowledge-sharing systems.

These workforce dynamics are also
influencing investment decisions.
Many companies are expanding their
use of automation, particularly in
repetitive or physically demanding
operations such as palletising and
inspection. However, the report sug-
gests that automation is generally
viewed as a way to support existing
staff and maintain productivity rather
than simply reduce headcount.
Despite growing interest, implemen-
tation remains gradual. End users
identify several barriers to wider
automation, including capital costs,
uncertainty over return on invest-
ment, limited factory space and the
practical difficulties of upgrading
production lines without interrupt-
ing operations. Manufacturers man-
aging multiple product formats also
require flexible systems capable of
adapting to different packaging con-
figurations, adding another layer of
complexity to investment decisions.
AS a result, many companies are
adopting a phased approach, in-
troducing new technologies incre-
mentally while continuing to invest
in workforce development and em-
ployee training.

The report suggests that addressing
the workforce gap will require more
than a single solution. Recruitment,
skills development, knowledge
transfer and appropriately targeted
automation all play a role in helping
manufacturers maintain competitive-
ness in an increasingly complex pro-
duction environment.
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SMALLER BOTTLES GAIN

GROUND AS SPIRITS

PRO

DUC

RS RES

POND TO

CHANGING CONSUMER

DEMAND

GROWING DEMAND FOR SMALLER AND MORE AFFORDABLE BOTTLE
FORMATS IS BEGINNING TO RESHAPE PARTS OF THE SPIRITS MARKET. A
TREND WORTH WATCHING NOT ONLY FOR BRAND OWNERS AND RETAILERS,
BUT ALSO FOR BEVERAGE MACHINERY MANUFACTURERS, AS GREATER
FORMAT VARIETY PLACES NEW DEMANDS ON FILLING, HANDLING AND

PACKAGING LINES.

maller bottle formats are gaining
Sground in the spirits market as

producers look for new ways
to respond to weaker purchasing po-
wer and changing consumer habits.
In the UK, Suntory Global Spirits has
expanded its range of reduced-size
bottles with the launch of 35 cl ver-
sions of Jim Beam Pineapple and
Jim Beam Black Cherry. The move
follows growing interest in so-called
fractional formats, particularly bottles
between 20 and 50 cl, which are in-
creasingly being positioned as a mo-
re accessible alternative to traditional
full-size formats.

YEAR XIIl - N.3 May/June 2026

According to Nielsen data cited by
Drinks Retailing News, sales of smal-
ler formats are growing while demand
for conventional bottle sizes is decli-
ning. Suntory has already indicated
that further launches are planned
for 2027, including Jim Beam Whi-
te and additional flavoured variants.
The trend reflects a broader effort by
beverage producers to adapt pack
sizes and price points to a more cau-
tious consumer environment. Smaller
bottles can offer a lower entry price
while also responding to demand for
greater choice and more flexible con-
sumption occasions.

For the beverage processing
and packaging industry, ho-
wever, the development also
has a technological dimension.
A wider mix of bottle sizes inevi-
tably increases the importance of
production flexibility. Filling and cap-
ping systems, conveyors, labelling
equipment and secondary packaging
lines may increasingly be required to
handle a broader range of formats,
while keeping changeover times and
production losses under control.
This is particularly relevant for pro-
ducers managing several SKUs on
the same line. As portfolios become
more fragmented and shorter pro-
duction runs become more coms-
mon, machinery capable of rapid
format changes and flexible handling
can become an increasingly impor-
tant factor in overall line efficiency.
The rise of smaller formats should the-
refore be watched not simply as a re-
tail or marketing trend. If it continues,
it could influence some of the requi-
rements placed on beverage produc-
tion and packaging equipment, parti-
cularly in terms of versatility, automa-
tion and changeover management.
For machinery manufacturers, this
makes changing bottle sizes another
useful indicator of how consumer
trends can progressively translate into
new production requirements.

www.tecnoedizioni.com Aecno bed ]



EUROPE’S B

EVERAGE

MARKET

SHIFTS TOWARDS HEALTHIER,
ALCOHOL-FREE CHOICES

BEVERAGE SALES INCREASED BY 2.9% ACROSS EUROPE’S SIX LARGEST GROCERY
MARKETS, DRIVEN BY HIGHER SPENDING ON NON-ALCOHOLIC DRINKS, WHILE SALES
OF BEER, WINE AND SPIRITS CONTINUED TO DECLINE. CIRCANA DATA ALSO SHOW
GROWING DEMAND FOR LOW- AND NO-ALCOHOL PRODUCTS, SPORTS DRINKS AND
OTHER BEVERAGES ASSOCIATED WITH HEALTHIER LIFESTYLES.

e European beverage market con-
I tinues to evolve as consumers re-
duce their alcohol consumption
and increasingly turn to non-alcoholic
and health-oriented alternatives. Accor-
ding to Circana, beverage sales increa-
sed by 2.9% last year across France, Ger-
many, Italy, the Netherlands, Spain and the
UK, reaching a total value of €180 billion.
The trend was largely supported by non-
alcoholic beverages, whose sales rose
by 5.4% to €109 billion. Low- and no-al-
cohol alternatives recorded particularly
strong growth, up 7.3%, alongside incre-
ased spending on sports drinks, ener-
gy drinks and yoghurt-based beverages.
Alcohol sales, by contrast, declined by 0.8%
across the six markets. Beer sales fell by
0.9%, cider by 1.2%, wine by 1.5% and spirits
by 2.2%.
According to Circana's consumer research,
43% of shoppers said they were reducing
their alcohol intake by purchasing less,
postponing purchases or stopping altoge-
ther. The percentage rises to around 50%
among consumers aged between 25 and 39.
At the same time, 44% of respondents said
they were buying more bottled water, while
31% reported increasing their purchases of
juices and smoothies and 29% were spen-
ding more on tea and coffee. Only 15% said
they were buying more alcoholic beverages.
The decline in alcohol consumption co-
mes despite widespread promotional
activity. Around 41% of beer and 37% of
alcoholic beverages were sold on pro-
motion during the year, compared with
approximately 25% of beverages overall.
“Younger people in particular are drinking
much less alcohol and there is no eviden-
ce this will change as they get older, as the
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growing mix of adult soft drinks and lighter
alternatives is simply becoming an incre-
asingly normal part of everyday drinking,”
said Ananda Roy, senior vice president of
strategic growth insights at Circana.
According to Roy, alcohol producers will the-
refore need to look beyond price promotions
and develop lighter products with lower su-
gar, calorie and alcohol content in order to
respond to changing consumption habits.
Innovation is also contributing to market
growth. Circana estimates that new bevera-
ge products generated an additional €242
million in sales during the year. Dairy drin-
ks accounted for €161 million of this figu-
re, while low- and no-alcohol products and
bottled water generated an additional €32
million each.

Value growth outpaces volumes
Higher spending, however, did not translate
into comparable volume growth. While be-
verage sales increased by 2.9% in value, the
amount of products purchased rose by only
0.5%, with average prices increasing by 2.3%.
The UK remained the largest of the six
markets in value terms, with beverage
sales rising by 3.2% to €54 billion. The
country accounted for around 30% of total
spending but only 19% of volumes sold.
Italy recorded a 2.9% increase in spen-
ding and the Netherlands a 2% ri-
se, although volumes remained es-
sentially unchanged in both markets.
Spain showed a more balanced de-
velopment, with prices increasing by
2.4% and volumes by 2.6%. In Fran-
ce, growth was mainly volume-driven:
quantities sold rose by 3.3%, while ave-
rage prices increased by just 0.4%.
Germany was the only market among the six

to report declining beverage volumes, down
2.7%, while average prices increased by 4%.
Some categories continued to expand stron-
gly despite higher prices. Volumes of yoghurt-
based drinks increased by 12.3%, ready-to-
drink spirits by 12.9%, while still water and
plant-based beverages both grew by 5.2%.
Market conditions also improved during
the second quarter of 2026, when ave-
rage beverage prices declined by 0.2%
and volumes sold increased by 1.6%.
Private-label products are also strengthening
their position. According to Circana, retailer
brands now account for 35% of total beve-
rage spending, gaining share in categories
including coffee, wine and champagne, and
dairy drinks.

circana.com
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PEPSICO

ERG EXPANDS
PARTNERSHIP

ACROSS THE SOUTH
CAUCASUS

THE GROUP HAS SIGNED AGREEMENTS TO ACQUIRE PEPSICO BOTTLING

BUSINESSES IN GEORGIA AND ARMENIA, FOLLOWING ITS RECENT EXPANSION

INTO AZERBAIJAN. THE MOVE WILL CREATE A REGIONAL CLUSTER AND
SUPPORT THE DEVELOPMENT OF A BROADER MULTI-BEVERAGE PORTFOLIO.

arlsberg Group is strengthe-
Cning its presence in the South

Caucasus through an expan-
sion of its strategic partnership with
PepsiCo. The company has signed
agreements to become PepsiCo’s
bottling partner in Georgia and Ar-
menia, following a similar agreement
recently announced in Azerbaijan.
The transactions involve the acqui-
sition of Iberia Refreshments in Ge-
orgia and JI Pepsi Cola Bottler Arme-
nia, both currently owned by Revery
and operating as PepsiCo bottlers in
their respective markets. Following
completion, Carlsberg will assume
responsibility for the production, sa-
le and distribution of PepsiCo’s soft
drinks portfolio in the two countries.
The acquisition of the Armenian busi-
ness remains subject to regulatory ap-
proval from the Government of Arme-
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nia. Once the transactions are comple-
ted, Georgia and Armenia will become
Carlsberg Group operating markets.

The expansion follows the agreement
announced approximately two months
earlier in Azerbaijan, where Carlsberg
is scheduled to become PepsiCo’s bot-
tling partner from 2027. Together, the
three countries will form a South Cau-
casus cluster, building on Carlsbergs
established business in Azerbaijan and
providing a regional platform for further
development of its beverage portfolio.
The move is part of Carlsbergs broa-
der strategy to strengthen its position
beyond beer, combining its brewing
activities with a wider range of soft
drinks and other beverage categories.
The partnership with PepsiCo already
extends across several international
markets. Earlier in 2026, Carlsberg
announced agreements covering

Denmark, Finland, Estonia, Latvia
and Lithuania, which will take effect
from 2029. With the latest additions,
the collaboration will cover 17 mar-
kets, including the United Kingdom,
Ireland, Norway, Sweden, Switzer-
land and several Asian countries.
“Were excited about the expansion
of our long-standing partnership with
PepsiCo to Georgia and Armenia,” said
Nikos Kalaitzidakis, Executive Vice Pre-
sident, Central and Eastern Europe &
India, Carlsberg Group. “The expanded
business will provide a strong platform
to further develop a full multi-beverage
portfolio across the region.”
For PepsiCo, the agreements will
provide access to Carlsberg’s lo-
cal operational and commercial
capabilities, supporting the distri-
bution and development of its soft
drinks portfolio in the two markets.
According to Natalia Filippociants, SVP
and GM, International Beverages Euro-
pe at PepsiCo, the expanded collabora-
tion will strengthen the company’s route
to market in Georgia and Armenia and
support its longerterm growth strategy.
From an industrial perspective, the
expansion is another example of the
growing importance of partnerships
between brewers and soft drink pro-
ducers. By extending their activities
across different beverage categori-
es, companies can develop broader
manufacturing and distribution ope-
rations, although Carlsberg has not
announced specific new production
investments in Georgia or Armenia as
part of these agreements.
carlsberggroup.com
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CIBUS TEC PREVIEW

Three Cs for REEP ACK: Competence,
Consistency and Customisation

AT CIBUS TEC, REEPACK WILL SHOWCASE TWO SOLUTIONS REFLECTING
ITS INCREASINGLY BROAD PORTFOLIO, FROM ENTRY-LEVEL MACHINES TO
INTEGRATED PACKAGING LINES, WITH A GROWING FOCUS ON EFFICIENCY,
FLEXIBILITY AND CUSTOMISATION.

ver the past 25 years, the
food packaging industry
has undergone several ma-

jor transformations. Materials have
evolved, automation requirements
have increased, and product shelf
life and safety have become ever
more important. In recent years,
sustainability and efficiency have
also become essential consider-
ations in virtually every new proj-
ect. Production requirements have
changed too, with manufacturers
demanding greater flexibility, high-
er speeds and the ability to handle
different formats while responding
to the varying needs of international
markets.

Reepack has developed alongside
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these changes. Founded more than 25
years ago by Livio Valli, the company,
based in Seriate, Italy, initially estab-
lished its expertise in tray sealing and
thermoforming before gradually ex-
panding its technologies, applications
and system integration capabilities.
Today, its portfolio covers four main
product families: vacuum packaging
machines, tray sealers, thermoformers
and flow wrappers. These range from
compact, semi-automatic equipment to
complete, customised packaging lines.
This expansion has involved much
more than simply adding new mod-
els to the catalogue. The complexity
of the projects undertaken has also
increased significantly, with individual
machines increasingly complement-
ed by integrated systems, additional
equipment, automation and solutions
developed around specific customer
requirements. This ability to combine
different technologies and adapt them

to a wide variety of products, materi-
als and production volumes has be-
come a defining feature of Reepack's
approach. Its expertise now extends
from solid sealing to modified atmo-
sphere packaging (MAP) and vacuum
skin packaging (VSP).

The company itself has also grown.
Reepack currently employs more than
75 people directly and operates a fa-
cility of approximately 6,000 square
meters in Seriate, housing production,
showroom and demonstration areas.
Since 2022, it has been part of the US-
based ProMach group, a development
that has opened up new opportunities
in terms of organisation, investment
and international cooperation while
preserving, according to the compa-
ny, the manufacturing and engineering
identity established in Italy.

Against this background, Reepack is
preparing for Cibus Tec 2026, an op-
portunity not only to present its packag-

ReeForm ONE: compact thermoforming

Designed for small and medium-scale production, ReeForm ONE is
Reepack’s entry-level thermoforming machine for fresh and frozen food
applications. With a maximum length of 3.5 metres and an all-stainless-

steel construction, the machine can operate at up to 10 cycles per
minute. It supports vacuum and modified atmosphere packaging and is
controlled by a PLC with a 7-inch touchscreen.

L:ecno bed ] www.tecnoedizioni.com

=

ing technologies but also to strengthen
its position in the Italian market, where
the company believes there is still con-
siderable room for growth.

Cibus Tec: strengthening ties with the
Italian market

For Reepack, Cibus Tec will primari-
ly be an opportunity to engage more
closely with Italian customers and end
users. The company sees further po-
tential to increase brand awareness
and develop direct relationships within
its domestic market.

In Parma, Reepack will present two
very different technologies, illustrating
the breadth of a portfolio that has ex-
panded considerably over the years.
At one end is a compact solution de-
signed for manufacturers taking their
first steps into thermoforming; at the
other, a high-performance tray sealer
developed for larger, more demanding
production environments.

The first is the “ReeForm ONE”, previ-
ously unveiled at Interpack but mak-
ing its debut on the Italian market. This
entry-level thermoforming machine is
designed for small and medium-scale
production, particularly in fresh and
frozen food applications. With a com-
pact footprint and a maximum length
of 3.5 meters, it can operate at up to
10 cycles per minute, handling both

11
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vacuum and modified atmosphere
packaging. The machine features
an all-stainless-steel construction
and is controlled by a PLC with a
7-inch touchscreen.

Alongside it will be the “ReeMaster
700 NextGen”, an automatic tray
sealer developed for medium and
large-scale production and high-ca-
pacity packaging lines. Designed
for continuous operation, includ-
ing three-shift production, the ma-
chine incorporates servo-driven
movements, semi-automatic die-set
changeover system and an open-
frame design that facilitates clean-
ing, maintenance and access to
components. It supports solid seal-
ing, MAP and skin packaging, and
can be integrated with inspection,

§ S8

weighing, labelling and other up-
stream or downstream equipment.
At Cibus Tec, the “ReeMaster 700
NextGen” will be connected to an
automatic infeed conveyor, demon-
strating its integration capabilities
within a complete packaging line.
Product feeding, handling and pack-
aging thus become stages of a sin-
gle coordinated process, an areca
in which Reepack has developed
considerable engineering expertise.
Standardised machines remain an
important part of the company’s
portfolio. However, integrated proj-
ects place greater emphasis on cus-
tomisation, application expertise
and the ability to adapt each line to
the customer’s specific production
requirements.

ReeMaster 700 NextGen: high capacity and integration
ReeMaster 700 NextGen is an automatic tray sealer developed

for medium and large-scale production, with continuous opera-
tion possible across three shifts. It features servo-driven indexing
conveyors and servo-controlled side grippers, while too-free semi-

automatic die-set changeover system are designed to minimize
downtime. The machine supports conventional sealing, MAP and
skin packaging and can be integrated with weighing, inspection
and labelling systems.
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“Integrated projects are where we
can make the most of our expertise,
because the value no longer lies
solely in the individual machine, but
in our ability to develop a solution
that fits the customer’s production
process,” explains Davide Pizzoca-
ro, Area Sales Manager at Reepack.
“This level of integration and custo-
misation is where we can deliver
genuine added value.”

Reepack’s participation in Cibus
Tec will also be significant from a
group perspective. For the first time
in Italy, the company will exhibit
alongside other European ProMach
brands, highlighting the comple-
mentary technologies and potential
for integration between the various
areas of expertise within the group.
“‘Being part of ProMach enables
us to offer customers access to a
broader range of expertise, while
fully preserving Reepack’s identity,
know-how and operational indepen-
dence,” explains Federica Morelli,
the company’s Marketing Manager.
“The strength of the group lies pre-
cisely in its ability to bring different
specialisations together and, where
a project requires it, develop more
comprehensive and sophisticated
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ReeEco: electric technology for lower energy consumption and main-
tenance
ReeEco is ReepacKs fully electric tray sealer. It requires no compressed
air, air compressors or water-cooling sy

'stems, helping reduce energy

consumption, operating costs and maintenance requirements. Available
in Gas Flush, MAP and SKin configurations, it can achieve an output of

up to 40 packs per minute.

solutions.”

From individual machines to com-
plete lines

ReepacKk’s offering is increasingly mov-
ing beyond individual machines to-
wards complete packaging lines. Au-
tomation, product handling and pack-
aging are developed as interconnected
stages of the same process, with cus-
tomisation becoming more important
as project complexity increases.

For these projects, the engineering
team works from the customer’'s pro-
duction requirements, addressing line
layout, feeding systems, equipment,
performance specifications and inte-
gration with other equipment.

The approach to machine design has
also evolved. In recent years, Reepack
has increased its use of electric and
servo-driven systems, reducing its re-
liance on pneumatics wherever possi-
ble. This helps improve energy efficien-
cy while also reducing maintenance
requirements. Pneumatic systems re-
main effective in certain applications,
particularly cutting and sealing opera-
tions on higher-end machines, but ad-

vances in servo technology have grad-
ually expanded the range of functions
that can be performed electrically.

A practical example is “ReeEco”, a fully
electric tray sealer that requires neither
compressed air nor air Compressors or
water-cooling systems. The machine
reflects the direction of ReepacKk’s de-
velopment strategy, combining great-
er process control with lower energy
consumption, reduced maintenance
requirements and simpler operation.

Efficiency and sustainability

Energy efficiency is closely linked to
the broader issue of sustainability. For
Reepack, this means addressing both
machine performance and the ability of
its equipment to accommodate chang-
es in packaging materials and formats.
“This has become an increasingly im-
portant part of our development work
in recent years,” explains Davide Pizzo-
caro. “On the one hand, we have ener-
gy consumption and machine efficien-
cy; on the other, packaging materials
are evolving rapidly, and the technol-
ogies used to process them need to
keep pace.”

Customisation remains central to Ree-
pack’'s approach. This is not simply a
question of offering an extensive prod-
uct range, but of adapting individual
machines and complete lines to the
production process, the product being
packaged and the required level of au-
tomation.
“Competence, consistency and custo-
misation,” says Pizzocaro, summariz-
ing the company in three words. To-
gether, these three concepts reflect
Reepack’s development over the past
25 years, from individual packaging
machines to increasingly integrated
and customised systems.
Joining ProMach has created further
opportunities for investment, organi-
sational development and cooperation
with other companies within the group,
without changing Reepack's opera-
tional independence. Manufacturing,
engineering and technical know-how
remain in Italy, as do decisions con-
cerning technology development and
customer relationships.
“Being part of ProMach gives us great-
er opportunities for collaboration and
integration, while preserving the char-
acteristics that have shaped Reepack’s
identity,” concludes Federica Morelli.
“The strength of the Reepack brand re-
mains rooted in the expertise we have
developed in-house, our engineering
and manufacturing capabilities, and
our ability to work directly with cus-
tomers through a specialised, hands-
on approach.”

reepack.com

[tecno bed ] www.tecnoedizioni.com

13

YEAR XIll - N.5 October 2026



CIBUS TEC PREVIEW

LYy

LL IP:fresh food packaging moves towards

a closed loop

FRESH FOOD PACKAGING IS EVOLVING ALONGSIDE THE NEEDS OF THE FOOD
INDUSTRY. AHEAD OF CIBUS TEC 2026, WE TALK TO GIOVANNI DONINI, ILIP’S
BUSINESS MANAGER FOODSERVICE PACKAGING & FRESH FOOD PACKAGING,
ABOUT PERFORMANCE, ECO-DESIGN, R-PET AND THE “TRAY TO TRAY” MODEL.

iXty yvears in packaging
S means having witnessed

changes in materials, tech-
nologies, production requirements
and, particularly in recent years,
the very way packaging is de-
signed. The ILPA Group’s roots
date back to 1962, when Plas-
timec was founded in Savignano
sul Panaro; ten years later, ILIP
was established at the Bazzano
plant, now part of the municipali-
ty of Valsamoggia. Since then, the
business has grown to serve more
than 4,000 B2B customers in over
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58 countries.

Meanwhile, the market has also
changed profoundly. Food packag-
ing must do more than contain and
protect a product: it must ensure
shelf life, safety and consistent
performance on packaging lines,
while reducing raw material use
and giving greater consideration to
the packaging's end of life at the
design stage.

This is the context in which ILIP
operates today, across Food Ser-
vice Packaging, Fresh Produce
Packaging and Fresh Food Packag-

Giovanni Donini, Ilip SRL

ing. The latter is one of the areas
receiving particular attention from
the company, with a range of fresh
food trays developed according to
eco-design principles to combine
performance, material reduction
and recyclability.

We discussed this evolution, the
solutions ILIP will bring to Cibus
Tec 2026 and the outlook for Fresh
Food Packaging with Giovanni
Donini, ILIP's Business Manager
Foodservice Packaging & Fresh
Food Packaging, starting with the
division’s current role within the
company’s offering.

Fresh Food Packaging is one of
the areas in which ILIP is invest-
ing most heavily. What role does
it currently play in your offering,
and which solutions will you
present at Cibus Tec 2026?

‘Fresh Food Packaging,” explains
Giovanni Donini, “is an important
segment for us, with promising
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growth prospects, because it ad-
dresses some of the needs driving the
fastest changes in food packaging:
product preservation, line efficiency,
reduced raw material use and a grow-
ing focus on packaging recyclability.
“Our offering stems from the need to
bring these aspects together. At Ci-
bus Tec, we will primarily showcase
solutions for packaging fresh foods:
meat, fish, cheese, fresh-cut produce,
fresh pasta and, more generally, per-
ishable products requiring specific
levels of protection and shelf life.
“The range includes heat-sealable
trays, intended particularly for modi-
fied atmosphere packaging, and solu-
tions for stretch-film packaging. we
work with different structures and
materials, from mono-material R-PET
with a high recycled content to multi-
layer PET/PE solutions, as well as the
option of using compostable bioplas-
tics for specific applications.

“For us, however, the aim is not sim-
ply to offer more catalogue options.
Wwe want to identify the most suitable
solution for the food, the packaging
process, the line’s characteristics and
the customer’'s objectives, including
sustainability goals. Cibus Tec will
therefore be an important opportunity
to present this approach and engage
directly with a food industry demand-
ing ever higher packaging perfor-
mance alongside more efficient use
of resources.”

A fresh food tray has to meet very
specific technical requirements.
Which performance characteristics
are most in demand today?

“The first requirement is, of course,
product protection, and therefore the
packaging's ability to help deliver the
intended shelf life. Requirements vary
considerably depending on the food,
the packaging system and distribu-
tion, but the principle is always the
same: the tray must maintain con-
sistent performance throughout the
product’s life cycle.

“Line efficiency is another key con-
sideration. Today’'s equipment oper-
ates at high speeds, and packaging
must ensure consistency, mechani-
cal strength, dimensional accuracy
and, for heat-sealable trays, reliable
and repeatable sealing. In some ap-
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Based in Valsamoggia, in the province of Bologna, ILIP is part of the
ILPA Group, which processes plastics and bioplastics and serves more
than 4,000 B2B customers in over 58 countries. ILIP'S operations span
three main areas: Food Service Packaging, Fresh Produce Packaging

and Fresh Food Packaging.

A distinctive feature of the Group is the vertical integration of the R-PET

supply chain. Through AMP Recycling, the ILPA Group has the capa-
City to recycle around 60,000 tonnes of post-consumer PET per year,
sourced from both bottles and trays, as well as other food packaging.
This infrastructure also underpins the T2T R-PET “Tray to Tray” model,
developed to return PET recovered from trays and punnets to the pro-
duction of new packaging intended for food contact.

plications, such as meat, managing
exudate also comes into play and re-
quires specific container characteris-
tics.

“The market therefore asks us for
products that combine high perfor-
mance, process stability and a lower
environmental impact. This is pre-
cisely where design becomes crucial:
reducing a tray’s weight or increas-
ing its recycled content only makes
sense if the product continues to
work correctly on the line and pro-
vide the required preservation. Sus-
tainability cannot be separated from
performance.”

Performance and sustainability must
therefore coexist in the same prod-
uct. How do you approach eco-de-
sign and material selection?

“For us, eco-design begins with de-
sign, rather than with the material
considered in isolation. The aim is
to use only as much material as is
strictly necessary, while maintaining
the performance packaging must de-
liver during packing, distribution and
food storage.

“This means working on tray weight,
geometry, structure and the choice
of the most suitable material for the
application. In Fresh Food Packag-
ing, we use mono-material R-PET
solutions with high percentages of
post-consumer recycled content, PET/
PE structures where specific sealing
properties are required and, for par-
ticular applications, we can also work
with compostable bioplastics.

“There is therefore no single solution
that works in every case. The choice
must take into account the product
being packaged, the technology used
on the line, the required shelf life and

the packaging’'s end of life.

“I believe this is one of the most im-
portant considerations in discussions
of food packaging sustainability to-
day: reducing material use and in-
creasing recycled content are funda-
mental objectives, but they must be
achieved without compromising the
packaging’s primary function. If pack-
aging fails to protect the food prop-
erly or creates inefficiencies on the
line, the environmental benefit may
be lost. That is why we always seek
a balance between impact reduction,
performance and safety.”

The T2T R-PET “Tray to Tray” proj-
ect brings the circular economy di-
rectly into the food packaging sup-
ply chain. How does it work, and
what advantage does controlling the
recycling stage give you?

“For us,” explains Giovanni Donini,
“circularity is a very practical mat-
ter, because within the Group we
can control a significant part of the
post-consumer PET supply chain. we
have a recycling capacity of around
60,000 tonnes per year, which allows
us to work not only with material from
bottles, but also from PET trays and
punnets.

“The T2T R-PET project stems from
this capability: recovering a post-con-
sumer tray and turning it back into
raw material suitable for producing
another tray intended for food con-
tact. This is what “Tray to Tray’ means:
closing the material loop while keep-
ing it within the same application.
“We have been working on this pro-
cess for several years and continue
to refine it, both in terms of material
quality and by progressively increas-
ing the share of tray-derived PET we
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can reintroduce into production.
“‘Overseeing the recycling stage of-
fers two advantages. On the one
hand, we have greater control over
the quality and origin of the sec-
ondary raw material; on the other,
we can design packaging with its
potential return to the production
cycle already in mind.

“I believe this is one of the fun-
damental steps towards making
PET packaging truly circular. Re-
cycling bottles is not enough: effi-
cient supply chains must also be
created for trays and other food
packaging. Our goal is to demon-
strate that a tray can become a
tray again, while retaining the
properties required for a new use
in food packaging.”

Looking ahead, what do you see
as the main directions for Fresh
Food Packaging development,
and which priorities is ILIP work-
ing on?

‘I believe the market will continue
to move in some very clear direc-
tions: a greater focus on sustain-
ability, increased use of recycled
material, weight reduction and, at
the same time, demand for ever
higher and more consistent perfor-
mance.

“The Key will be to bring these ele-
ments together. In food packaging,
we cannot think solely in terms
of reducing raw material use: we
must continue to ensure safety,
shelf life, reliability on the line and
packaging quality. The real chal-
lenge will therefore be to devel-
op solutions that are increasingly
efficient from an environmental
perspective without losing perfor-
mance.

“For ILIP, this means continuing
to invest in materials research,
eco-design and improvements
to recycling processes, further
strengthening the Tray to Tray
model. At the same time, we will
continue to work on product op-
timisation, because even a few
grams saved on a tray, multiplied
across substantial industrial vol-
umes, can translate into a signif-
icant reduction in overall material
use.

YEAR XIlIl - N.5 October 2026

“We have in-house research and
development expertise and are di-
rectly involved in product design,
including mould design. This al-
lows us to address several vari-
ables and respond more quickly
to a rapidly changing market, also
driven by European legislation.
“Our priority,” Donini concludes,
“will therefore remain to support
this evolution with solutions that
are sustainable in industrial prac-
tice, not only environmentally, but
also in terms of efficiency, costs
and continuity of production for
the customer.”

Ultimately, the direction is clear:
asking packaging to do more while
using fewer resources. Protecting
the product better, running con-
sistently on increasingly high-per-
formance lines, reducing weight,

increasing recycled content and
designing with what happens after
use already in mind.

For ILIP, Fresh Food Packaging de-
pends on precisely this balance,
in which sustainability and perfor-
mance can no longer be consid-
ered two parallel paths. They must
become part of the same industrial
project.

Cibus Tec will therefore also be
an important test of how ready
the market is to take this evolu-
tion further. Today, the future of
the tray is measured not only in
grams or microns, but in its ability
to remain efficient throughout the
supply chain and, wherever pos-
sible, to become raw material for
a new cycle.

ilip.it
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BAUMER: uncompromising technology

for food processing

IN FOOD & BEVERAGE, SENSOR TECHNOLOGY PLAYS A DECISIVE ROLE IN
SAFEGUARDING FOOD SAFETY AND ENABLING MORE EFFICIENT USE OF
RESOURCES. BAUMER AIMS TO STRENGTHEN ITS PRESENCE IN THE SECTOR
THROUGH INNOVATION, RELIABILITY AND BUILD QUALITY. AS NICOLA
MIGLIORANZA, KEY ACCOUNT MANAGER FOOD & BEVERAGE — PACKAGING
MACHINES MANUFACTURERS AT BAUMER ITALIA, EXPLAINS, THESE QUALITIES
DEFINE THE NEW PRODUCTS BEING PRESENTED AT THE TRADE FAIR.

he Baumer Group develops and
I manufactures sensors, encod-
ers, measuring instruments and
components for automated image pro-
cessing. With an international presence
encompassing around 2,800 employ-
ees, 39 subsidiaries and operations
in 19 countries, it will be among the
exhibitors at Cibus Tec, where Baumer
Italia will be joined by Baumer HHS,
the Group company specialising in
high-performance hot-melt and cold-
glue application systems. This pro-
vided an opportunity to ask Nicola Mi-
glioranza, Key Account Manager Food
& Beverage - Packaging Machines
Manufacturers at Baumer Italia, for an
overview of the company’s approach
to the Food & Beverage industry.

What are Baumer’s main areas of ex-
pertise, and what role does the Food
& Beverage sector currently play in
the company’s activities?

Baumer is a Swiss family-owned com-
pany founded in 1952. Over time, it
has grown into an international player,
partly through targeted acquisitions.
After establishing a leading position in
photoelectric sensors for the printing
industry, the company has gradually di-
versified over the past thirty years, en-
tering new application sectors. Among
these, Food & Beverage has become
increasingly important.

Today, it offers a comprehensive port-
folio covering the main areas of indus-
trial automation and stands out in the
market for its commitment to develop-
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#F Baumer

Nicola Miglioranza, Baumer

ing compact and ultra-compact prod-
ucts without sacrificing precision, reli-
ability or performance.

In Food & Beverage, its technologies
are used at key stages of the process
to monitor parameters such as tem-

perature, flow rate, conductivity, level
and pressure. Baumer continues to
expand this offering to meet food pro-
duction lines’ requirements for control,
safety and efficiency.

In Food & Beverage, do you mainly
serve manufacturers of processing
machinery, packaging machinery, or
both?

Growth through acquisitions has led
to different market positions in the
countries where Baumer operates. In
France, for example, the company has
developed a stronger presence among
end users; in Italy and Germany, its
main market consists of machinery and
plant manufacturers. In the Italian mar-
ket, Baumer has a particularly well-es-
tablished presence in packaging and
Food & Beverage technologies. The
company also operates in other sec-
tors, including heavy vehicles such as

Baumer Hygienic Connection

BHC Baumer Hygienic Coplanar - flush process connection
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The display helps operators reliably identify the various process stages, ensur-

ing food safety and preventing misinterpretation

truck-mounted cranes, excavators and ae-
rial work platforms. For the 2027-2028 fis-
cal year, however, it has chosen to focus
its activities further on the first two sectors,
which are strategic for the Italian automa-
tion market.

What are the most important needs of
the food industry that your technologies
seek to address today?

In Food & Beverage, a sensor must inte-
grate into the machine’s ecosystem and
operate directly within the food production
process. As a result, all the sector's require-
ments converge on one priority: ensuring
food safety. Any problem that reaches the
consumer affects not only food quality but
can also undermine trust in the producer
and the value of the brand. Sensor tech-
nology must therefore measure process
parameters accurately without introducing
any risk of contamination.

This requirement has become even more
important as the fresh food supply chain
has evolved. Today, even particularly sen-
sitive products must retain their quality,
sensory characteristics and safety for lon-
ger periods and throughout an increasingly
complex supply chain. This requires con-
trol of processing and packaging condi-
tions, preservation of the cold chain during
transport and, where the product requires
it, packaging that also protects against light
and UV radiation.

Consumer behaviour has also changed.
Consumers read labels more carefully, use
smartphones to learn more about the ori-
gin and characteristics of foods, and seek
assurances of freshness. The challenge
is to extend shelf life and reduce waste
without compromising quality or whole-
someness. For machinery manufacturers,
this means designing equipment capable
of handling even sensitive foods, such as
sliced meat packed in trays, while meeting
the highest hygiene standards. In industri-
al automation, sensors detect an object’s
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presence or position without coming into
contact with the product. In food process-
ing, by contrast, the sensor is constantly
in contact with the food being processed.
The challenge is to ensure that it does not
interfere with the process or become a po-
tential source of contamination.

On a technical level, Baumer addresses
this by using materials suited to hygienic
applications, such as high-grade stainless
steels and high-performance polymers
such as PEEK, chosen for their inertness
towards the product and their resistance to
chemical, thermal and mechanical stress-
es. Geometry is also carefully considered:
completely smooth surfaces, rounded and
tapered shapes, the absence of gaps and
one-piece construction reduce the risk of
residue build-up and prevent parts, howev-
er small, from becoming detached during
processing. Sensors must also withstand
automated cleaning and sanitisation cy-
cles involving high-temperature water,
detergents and pressurised jets, as well
as steam sterilisation treatments at very
high temperatures where these are part
of the plant's procedures. This represents
a significant technological challenge, be-
cause measurement precision, durability,
cleanability and safety must all be ensured
simultaneously.

Which new products and solutions will
you present at Cibus Tec 2026?

At Cibus Tec, Baumer will first and fore-
most present the PAC50, a compact con-
ductivity sensor developed for hygienic
applications. The product combines the
food safety features already discussed:
one-piece design, PEEK process-con-
tact parts, compliance with 3-A, FDA and
EHEDG standards, and resistance to CIP
and SIP cleaning cycles. These are com-
plemented by 2% measurement accura-
cy and particularly short response times,
which are essential for rapidly identifying
and distinguishing fluids at different stages

of the process.

A distinctive feature of Baumer's offering is
its integrated touchscreen display, which
is fully configurable and designed to with-
stand washdown. Equipping the sensor
with a local interface entails an additional
cost, but reflects a clear conviction with-
in the company: sensors should not be
“blind”. Operators must be able to check
the plant's operating conditions at any
time, directly at the machine, without hav-
ing to go to a PC.

The display does more than show the
measured value. Its backlight can change
colour according to the process status,
while any anomalies are also indicated
through text messages. This makes the
information easier to interpret and helps
even less experienced operators identify
abnormal conditions promptly. Parameter
setting and calibration can also be carried
out directly via the touchscreen.

Baumer will also showcase its BHC pro-
cess connection again. It complies with
the most stringent international require-
ments applicable to the sector and is de-
signed to sit completely flush with the in-
ner wall of the pipe or tank. The surface
in contact with the fluid therefore remains
free of protrusions, cavities or areas where
residues could accumulate. This is particu-
larly important in hygienic applications, as
it facilitates cleaning and reduces the risk
of contamination. Food & Beverage opera-
tors that have adopted it include Granarolo

PACS50 ultra-fast conductivity sensor

1
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and Tetra Pak.

What role are intelligent sensors, con-
nectivity and digitalisation playing in
improving the efficiency and safety of
food processes?

Machinery manufacturers are no lon-
ger looking solely for sensors that pro-
vide basic information, such as on or
off. They want intelligent devices that,
alongside process data, provide in-
formation about their own status and
operating conditions, allowing anom-
alies to be identified and situations
that could lead to a fault or production
stoppage to be recognised in advance.
For Baumer, another key advantage is
the ability to set sensor parameters re-
motely. In Food & Beverage, recipes
can change, as can product charac-
teristics such as density, consistency
or conductivity. In the past, adapting
a sensor to a new process required
a technician to work directly on the
machine. Today, the customer’s con-
trol system can reprogramme the de-
vice and automatically initiate the new
setup. Connectivity also allows the
machine manufacturer to connect re-
motely, check how the sensor is oper-
ating and adjust its parameters. This is
a very practical advantage: it makes it
possible to diagnose a problem with-
out necessarily sending a technician
to the plant, even when the machine
is thousands of Kilometres away. This
reduces downtime, service costs and
the complexity of interventions.

All this information is managed through
the Baumer Sensor Suite, a software
dashboard that allows the sensors on
a machine to be connected and mon-
itored, including compatible devices
from other manufacturers. End us-
ers can also check sensor operation,
modify parameters and see whether a
threshold is approaching its limit, for
example because of a gradual build-up
of residues on the sensor.

Looking ahead, what are your expec-
tations for the coming months, and
which innovations will Baumer focus
on?

Baumer will continue to invest in Food
& Beverage, a sector for which it has
dedicated manufacturing facilities and
a Competence Center in Denmark.
Its location reflects the longstanding
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relationship and expertise developed
alongside Tetra Pak. The strategy fo-
cuses on increasing technological
specialisation, pursued through both
in-house development and targeted ac-
quisitions, with the aim of completing
the portfolio and integrating distinctive
solutions. One example is the PAD20,
an analysis sensor designed to detect
air and gas bubbles in process fluids.
This capability enables more detailed
monitoring of the product inside pipes
and the identification of conditions that
could compromise its quality or con-
tribute to contamination.

A second priority is conductivity mea-
surement. Baumer is working on fur-
ther developing the PAC50, designed
to identify the fluid in a pipe extremely
quickly. In dairy plants, for example,

conductivity makes it possible to distin-
guish milk from water and the chemical
solutions used in cleaning cycles car-
ried out several times a day. In these
processes, response speed is crucial:
even a delay of a few seconds in iden-
tifying the transition from one fluid to
another can, depending on the flow
rate, result in several litres of product
having to be discarded. A particular-
ly fast sensor, by contrast, allows the
different process stages to be separat-
ed more precisely, reducing product
losses and consumption of water and
detergents. For end users, the benefit
is twofold: greater process safety and
a substantial reduction in operating
costs, including those associated with
water consumption and disposal.
baumer.com

Award 2024 - PAD20 bubble detection sensor
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STALAM:radio frequency technology

opens up new frontiers in food processing

FROM RAPID DEFROSTING TO PASTEURISATION, FROM SANITISATION TO POST-
OVEN DRYING: STALAM BRINGS A TECHNOLOGY TO THE FOOD INDUSTRY THAT
GENERATES HEAT DIRECTLY WITHIN THE PRODUCT, REDUCING PROCESSING

TIMES AND ENERGY CONSUMPTION. WE SPEAK TO ENRICO ZANETTI,

MANAGING

DIRECTOR, ABOUT THE GROUP’S GROWTH, THE INNOVATION HUB AND THE NEW
MEATFLOW+ AND SOLIDWAVE SOLUTIONS, WHICH WILL ALSO TAKE CENTRE
STAGE IN PARMA (ITALY) AT CIBUS TEC 2026.

ounded in 1978 and having
Fgrown by developing radio-fre-

quency applications for vari-
ous industrial sectors, Stalam S.p.A.
has progressively strengthened its
presence in the food sector, where it
now offers technologies for numerous
thermal processes. This specialisation
has been accompanied by investment
in research and development and
by growth that, by 2025, had taken
the Group’s consolidated turnover to
€26.9 million. We spoke about this
with Enrico Zanetti, Managing Director
of Stalam.

Where did Stalam originate and how
has it evolved to become the Group
it is today?

Stalam was founded in 1978 with a
strong specialisation in radio-frequen-
cy technology, initially applied mainly
to the textile sector. Over the years,
we have gradually expanded its appli-
cations to other industrial sectors and,
in particular, to the food industry.

In the food sector, radio frequency
can be used in various processes:
from rapid defrosting to pasteurisation,
from pest control and sanitisation of
low-moisture agricultural produce to
post-oven drying in the bakery sector.
The Kkey feature of this technology is
that heating takes place directly within
the product. Unlike conventional ther-
mal systems, in which heat must be
transferred from the surface inwards,
radio frequency enables rapid and uni-
form volumetric heating.
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Alongside these applications, the
company has also grown and has
now become a small industrial group.
We acquired a specialist metalwork-
ing manufacturer in the 1990s, set up
a joint venture in China in the early
2000s and, more recently, acquired RF
Systems — a move that enables us to
complement Stalam’s expertise in ra-
dio frequency with that in microwaves
and solid-state generators.

Today, the Group employs a total
of around 120 people and oper-
ates across five continents, export-
ing around 100 machines each year
and boasting an installed base of ap-
proximately 4,000 units. In 2025, we
achieved consolidated turnover of

26.9 million euros, up 16.4 per cent
on the previous year.

What is the principle behind ra-
dio-frequency technology and what
advantages does it offer the food in-
dustry?

Our mission is to develop innovative,
efficient and reliable machines based
on radio frequency technology. The
principle that sets this technology
apart is precisely the way in which
heat is generated: we do not heat the
product from the outside, but directly
from within.

The energy is therefore transferred to
the product quickly and evenly, with-
out the need for heat carriers such as
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steam or hot air. This helps to reduce pro-
cessing times and avoid some of the typi-
cal problems associated with convention-
al heat transfer, such as surface overheat-
ing or uneven temperature distribution.
Another important aspect concerns en-
ergy efficiency. This is an electrothermal
technology powered exclusively by elec-
tricity and can therefore be integrated with
energy from renewable sources. The re-
duction in processing times and the gen-
eration of heat directly within the product
also help to minimise energy consump-
tion and the process’s carbon footprint.
These characteristics perfectly meet the
needs of the modern food industry, which
is increasingly focused not only on pro-
ductivity and quality but also on sustain-
ability.

What role does research play in the de-
velopment of these applications?
Research and development is funda-
mental to the Stalam Group. In 2025, we
further strengthened this activity by inau-
gurating the new Innovation Hub at our
headquarters in Nove (VI) — a space of
over 800 square metres dedicated specif-
ically to research, development, applica-
tion testing and customer demonstrations.
It is not simply a showroom. It is a ful-
ly-fledged technical and technological
laboratory where we have pilot lines and
machines and can develop new pro-
cesses alongside our customers. Here,
engineers, food technologists, industrial
partners and research institutes can work
side by side, carry out product trials and
practically verify the applicability of radio
frequency to a specific process.

This is important because the develop-
ment of a new machine often starts pre-
cisely with the product and the custom-

ers needs. At the Innovation Hub, we can
study the process, test it, collect data and
gradually arrive at an industrial solution.
At the centre, we are currently working
on, amongst other things, defrosting, pas-
teurisation, drying, sanitisation, solid-state
generators and new thermal processes
for meat, liquid egg and baked goods.

What are the main applications of radio
frequency in the food sector today?
One of the long-standing applications is
the post-oven treatment of baked goods.
Radio frequency enables the uniform
removal of residual moisture from prod-
ucts such as biscuits, crackers and other
baked goods, by intervening in the final
stage of the process and contributing to
the products quality and shelf life.
Another well-established area is the rapid
defrosting of meat, fish, vegetables and
other frozen raw materials. We have been
manufacturing this technology for around
fifteen years, and it is used primarily in
medium and large-scale food processing.
Radio frequency enables the product to
be brought rapidly and uniformly to the
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desired temperature, speeding up a stage
that can take much longer with conven-
tional systems.

Then there are pasteurisation and saniti-
sation, which open up particularly inter-
esting prospects for agricultural raw ma-
terials.

How can radio frequency contribute to
the safety of seeds, cereals and other
raw materials?

Consider products such as cereals,
seeds, pulses, chia, sesame or quinoa.
Many of these raw materials come from
distant countries and, before reaching Eu-
ropean processing plants, must be han-
dled correctly to prevent contamination,
infestation or the growth of mould, which
in turn produces the notorious aflatoxins.
Our technologies enable heat treatments
to be carried out directly in the countries
of production, so that the raw materials
can reach their destination markets al-
ready treated, wholesome and safe.

One of the most interesting aspects is that
physical treatment using radio frequency
is a viable alternative to the use of plant
protection products and chemicals. This
makes the technology suitable for use in
organic production and, more generally,
for companies seeking processes that re-
ly less on chemicals.

Among the new developments is MEAT-
FLOW+. What production need does this
solution address?

MEATFLOW+ was developed for the rap-
id and continuous treatment of pumpable
products. It is a radio-frequency tube
heater designed to quickly and uniformly
bring semi-finished products made from
minced meat, emulsions, suspensions
and other fluid products up to the desired
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temperature, even when they contain
chunks or cubes.

Consider, for example, emulsions
used in the production of cured meats
and other meat-based products, as
well as soups, sauces, protein alterna-
tives and pet food. The mixture passes
through the system and heating takes
place directly within the product itself:
the required temperature increase can
therefore be achieved in a matter of
seconds, with precise control of the
process.

This makes it possible to increase
production speed, reduce processing
times and avoid areas that are over-
heated or, conversely, insufficiently
heated. The machine is also compact
and can be integrated into automated
production lines.

MEATFLOW+ was unveiled at the IF-
FA trade fair and we are now moving
forward with its industrialisation. It is
a technology that is generating con-
siderable interest in international mar-
Kets, particularly in Europe and North
America.

Another area of development con-
cerns solid-state radio-frequency
generators. What does SOLIDWAVE
bring to the table?

It is one of the innovations in which
we are investing the most. With SOLID-
WAVE, we are introducing a radio-fre-
quency solution based on a solid-state
generator as an alternative to the tradi-
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tional triode-oscillating circuit combina-
tion, which currently characterises all
large-scale radio-frequency machinery.
This technological advancement now
enables us to develop user-friendly
and competitive machines even for
relatively small production capaci-
ties. Historically, our defrosting solu-
tions were primarily aimed at medium
and large-scale industry. Thanks to
the new technologies and expertise
brought into the Group by RF Systems,
we can now also cater to businesses
with more modest production require-
ments, such as catering firms and food
processing businesses operating on a

scale little larger than artisanal.

We have recently completed and test-
ed the industrial pre-series of a batch
radio-frequency defrosting machine
with a solid-state generator and a
capacity of 150 kg/h, and we will be
launching it at Cibus Tec.

Will Cibus Tec 2026 therefore be an
important opportunity to showcase
this development?

Certainly. Cibus Tec is a strategic event
for us, as it allows us to engage direct-
ly with the food industry and demon-
strate just how diverse the applica-
tions of radio frequency have become.
In Parma, we will be showcasing all
our solutions dedicated to thermal
processes for the food industry, from
rapid defrosting to pasteurisation, from
pest control and sanitisation of raw
materials to the new technologies de-
veloped in recent years.

It will also be an opportunity to pres-
ent, in particular, SOLIDWAVE and
MEATFLOW+, and to outline the evo-
lution of the Group and our research
activities. The aim is to continue ex-
panding our range with technologies
compatible with the needs of modern
industry: faster and more controllable
processes, high product quality and
an increasingly efficient use of energy.
Stalam will be at Cibus Tec 2026, from
27 to 30 October at Fiere di Parma,
Hall 6 — Stand B0O24.

stalam.com
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Beyond standard THERMOF ORMING

when the machine adapts to production

AL.MA. DEVELOPS THERMOFORMING SYSTEMS TAILORED TO SPECIFIC
PRODUCTION REQUIREMENTS, COMBINING FLEXIBILITY, PROCESS STABILITY
AND PACKAGING QUALITY.

s food manufacturers expand
Atheir product portfolios and

respond to increasing mar-
ket demands, packaging operations
are becoming more complex. Greater
product variety, multiple packaging for-
mats and shorter production runs re-
quire thermoforming systems capable
of combining efficiency with flexibility,
without compromising product quality
or operational reliability.
In this context, selecting a thermo-
forming machine is no longer simply a
question of production speed. Increas-
ingly, manufacturers are looking for
solutions that can integrate seamlessly
into existing production environments
while remaining adaptable to future re-
quirements.
AL.MA. approaches every project by
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analysing the customer’s production pro-
cess, taking into account product charac-
teristics, packaging specifications, produc-
tion targets and expected future develop-
ments. Rather than proposing a standard
configuration, the company develops ther-
moforming solutions designed around the
specific needs of each application.

This customised engineering approach
allows each machine to integrate natural-
ly into the production line while providing
the flexibility required to support chang-
ing market demands and new packaging
formats.
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Flexibility for increasingly diversified
production

The growing number of SKUs, private-la-
bel products and customised packaging
solutions has made production flexibility
a key competitive factor for food manu-
facturers.

One of the most critical aspects of flexible
production remains format changeovers,
which traditionally involve tooling replace-
ment, mechanical adjustments and pro-

duction downtime.

To address this challenge, AL.MA. thermo-
forming systems can be configured with
multiple formats already installed on the
machine. Operators simply select the re-
quired format via the control panel, while
the appropriate forming, sealing and cut-
ting stations are activated automatically.
This solution significantly reduces change-
over times, minimises operator interven-
tion and helps maintain production conti-
nuity throughout the manufacturing pro-
Cess.

Engineering designed for process sta-
bility

Reliable packaging performance depends
on the interaction of multiple engineering
solutions rather than on a single techno-
logical feature.

AL.MA.'s chain-driven film transport
system ensures accurate film indexing
throughout the production cycle, reduc-
ing the risk of misalignment and jamming
while contributing to more efficient mate-
rial utilisation.

During the forming phase, dedicated
pre-heating systems combined with
plug-assisted forming technology promote
more uniform material distribution, en-
abling the production of complex tray ge-
ometries while maintaining film integrity.
The piston-operated sealing system ap-
plies consistent pressure across the entire
sealing area, ensuring reliable seal quality
and helping preserve the modified atmo-
sphere required to extend product shelf
life.

The process is completed by a scissor-cut-
ting system that produces clean, precise
edges without stringing, improving pack-
age appearance while reducing mainte-
nance requirements.

A production-oriented approach
AS packaging requirements continue to
evolve, thermoforming systems must offer
more than high output. They need to com-
bine flexibility, process stability and long-
term reliability while adapting to increas-
ingly diversified production environments.
By developing each system around the
customer’s specific production objectives
rather than a predefined machine config-
uration, AL.MA. aims to provide manufac-
turers with thermoforming solutions capa-
ble of supporting both current production
needs and future growth.
alma-packaging.com
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AETNA GROUP at Cibustec 2026:

integrated technologies and innovation

FROM 27 TO 30 OCTOBER, AETNA GROUP WILL BE EXHIBITING AT CIBUSTEC
2026, THE INTERNATIONAL TRADE FAIR FOR FOOD AND BEVERAGE PROCESSING
TECHNOLOGIES, TAKING PLACE AT THE PARMA EXHIBITION CENTRE.

etna Group is preparing for Ci-
Abustec, the international exhi-

bition dedicated to food and
beverage processing technologies,
scheduled to take place in Parma
from 27 to 30 October. The Group will
exhibit in Hall 3, Stand AO14, across
a total area of 180 square metres.
“The stand will showcase some of
the Group’s most successful solu-
tions,” the company explained a few
weeks ahead of the event.
Among the technologies on dis-
play will be Robot S7, the self-pro-
pelled wrapping robot developed by
Robopac, Aetna Group’s main brand.
The machine can wrap loads of any
shape, size and weight thanks to its
distinctive ability to move around
the pallet. It combines flexibility, op-
erational safety and high efficiency,
meeting load handling and stabili-
sation requirements across a wide
range of production environments.
Also on display will be Masterwrap,
Robopac’s semi-automatic rotary-arm
wrapping machine designed to stabi-
lise heavy and unstable loads.

Sotemapack will present the WA20,
an automatic case packer designed
to package products using die-cut
cardboard blanks. Robopac’s Pras-
matic TCS will represent the Group’s
range of case packers for medium-
and high-speed production, with an
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output capacity of up to 55-65 packs
per minute.

Aetna Group Food Experience: the
exhibition continues at the Group’s
production sites

Aetna Group’s participation in Cibus-
tec will be complemented by the
Aetna Group Food Experience, a pro-
gramme of open-house events offer-
ing visitors the opportunity to explore
the Group’s end-of-line innovation
technologies directly at its production
facilities. The initiative is designed to
provide a natural continuation of the
Cibustec exhibition experience.

The first event will take place at OC-
ME’s historic headquarters in Parma
and will focus on flexible packaging,
with particular attention to the bakery,
cereals and pasta, pet food and baby
food sectors.

The experience will also feature tech-
nologies from Sotemapack and Mey-
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pack, whose portfolios, alongside that
of OCME, include packaging, filling, pal-
letising, depalletising and case-packing
systems.

The lines will be fully operational during
the visits, allowing participants to ob-
serve the functions, performance and
integration of the different solutions first-
hand and providing a practical, immer-
sive experience.

The Aetna Group Food Experience pro-
gramme will continue with further events
dedicated to application testing, held
both at the OCME plant and at Robopac’s
facility in Castel San Pietro Terme. The
latter serves as the Group’s headquarters
and centre of excellence for wrapping
technologies.

One of the highlights will be a visit to
TechLab, the Group’s network of accred-
ited laboratories, registration No. 1772L,
where real transport conditions are sim-
ulated and analysed to identify the most
suitable packaging and load-stabilisation
configuration.

Scientific testing is used to determine
the most effective solution for ensuring
maximum product protection while mini-
mising packaging material consumption,
in line with the Group’s efficiency and
sustainability objectives and with inter-
national regulatory requirements.

A technical talk on carton packaging
for the beverage industry
A technical meeting dedicated to the
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handling of brick-shaped carton contain-
ers for the dairy and fruit juice sectors
will also take place at the Aetna Group
stand.

Led by Robopac specialists, the talk
will examine the latest solutions for han-
dling, packaging and stabilising this type
of product, while presenting application
examples and best practices developed
by the Group.

A technological architecture serving
the food industry

“For Aetna Group, participating in Cibus-
tec means much more than simply at-
tending an international trade fair. It is
an opportunity to showcase an integrat-
ed technological architecture combining
automation, packaging, end-of-line sys-
tems, logistics and applied research.
Thanks to the synergies between the
Group’s brands and the opportunity to
see the technologies both at the exhibi-
tion and directly within the production
facilities, customers and partners will be
able to follow a complete journey, from
design and testing through to real indus-
trial applications.

Through its participation, Aetna Group
is renewing its commitment to develop-
ing increasingly efficient and sustainable

solutions tailored to the needs of the
global food industry, further strengthen-
ing its role as a key partner for compa-
nies investing in innovation, quality and
competitiveness”, the company conclud-
ed.

aetnagroup.com
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TECHP AR TNER strengthens its role as
a gateway to the Italian food processing market

WITH STEFANO COLORI AT THE HELM, THE MODENA-BASED COMPANY IS
REPOSITIONING ITSELF AS A STRATEGIC PARTNER FOR INTERNATIONAL
TECHNOLOGY PROVIDERS SEEKING TO ENTER AND EXPAND IN ITALY.

new model of industrial part-
Anership is taking shape in the

heart of Italy’'s Food Valley.
Techpartner, a company with more
than 30 years of experience in food
processing, is entering a new phase
of development, with the aim of be-
coming a Key reference point for in-
ternational companies seeking to es-
tablish or consolidate their presence
in the Italian market.
The company combines technical ex-
pertise, local market coverage and an
in-depth understanding of the produc-
tion requirements of the Italian food
industry. Its role extends from regula-
tory and commercial support to pro-
cess customisation, line integration
and after-sales service.
The transformation is being led by
Stefano Colori, who was appointed
Managing Director one year ago. With
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three decades of international expe-
rience in the sector, Colori is pursu-
ing a strategy focused on long-term
partnerships with global technology
providers and on supporting them
throughout the complexities of the
Italian market.

A new organisation for international
growth

During his first year at the compa-
ny, Colori focused on strengthening
Techpartner's governance and re-
structuring its organisation around
future growth.

The renewed team now includes ex-
pertise across sales, product man-
agement, key account management,
service operations, business devel-
opment and management control.
“When I joined the company, the prior-
ity was to place people at the centre

SEALPAC
SE ke £

——

Stefano Colori, CEO Techpartner

of the organisation and identify new
growth opportunities, with particular
attention to business efficiency and
sustainability,” Colori explains.

“Today, we can rely on a strong team,
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an established product portfolio and a
solid financial position supported by
Process-Pack International, the industrial
group to which Techpartner belongs. we
are investing in people, equipment and
the evaluation of strategic acquisitions.
The objective is to guide Techpartner
through a new phase of development,
in line with the transformation of the food
industry.”

The company is therefore moving be-
yond its traditional role as a supplier of
machinery and materials, positioning it-
self as a full-solution partner capable of
combining technical know-how, market
knowledge and industrial expertise.

The partnership with Sealpac

A Key step in this strategy is the agree-
ment with Sealpac International, a glob-
al specialist in tray-sealing and thermo-
forming technologies.

The partnership broadens Techpartner's
product portfolio and strengthens its po-
sition in the Italian food packaging mar-
ket. It combines Sealpac’s technological
expertise with Techpartners knowledge
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of local production requirements, com-
mercial dynamics and customer support.
Sealpac had previously explored differ-
ent opportunities for collaboration in Italy
and has now selected Techpartner as its
local partner, recognising the company’s
technical competence, market presence
and organisational structure.

The objective is to build a stable, long-
term alliance capable of supporting Ital-
ian food manufacturers with integrated
packaging solutions and dedicated local
service.

An international technology network
The partnership with Sealpac forms part
of a broader international network devel-
oped by Techpartner over the years.
The company’s expertise is rooted in
the legacy of the Italian branch of Po-
ly-clip System, the German specialist in
clipping technologies. This relationship
continues to provide technical continu-
ity, specialist know-how and access to
the company’s complete range of ma-
chinery and original spare parts.
Techpartner also works with Scansteel

Foodtech, the Danish manufacturer of
complete processing lines for the meat
industry, integrating and adapting its
technologies to the requirements of Ital-
ian processors.

Its network also includes Eberhardt, a
German company specialising in inte-
grated pressing technologies, and Visko-
Teepak, a Finnish-American multination-
al operating in the production of fibrous
casings.

Together with its own portfolio of natu-
ral, fibrous, collagen and plastic casings,
these partnerships allow Techpartner to
offer an integrated combination of equip-
ment, materials and application services.
The company therefore acts as a bridge
between global technology suppliers
and Italian manufacturers, adapting in-
ternational solutions to the specific re-
quirements of the national market.

Sustainability as a selection criterion
Sustainability has become an increas-
ingly important competitive factor in the
food industry.

New European packaging rules, growing
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YEAR XIll - N.5 October 2026



CIBUS TEC PREVIEW

3c

>>INNOVATIVE PACKAGING

demand from retailers for recycla-
ble solutions and greater consumer
awareness are turning environmental
performance into a structural require-
ment throughout the supply chain.
In this context, Techpartner selects
technologies and international part-
ners capable of contributing to envi-
ronmental, operational and economic
sustainability.

The aim is to support Italian food
manufacturers in the transition to-
wards more responsible production
models without compromising pro-
ductivity, product quality or process
performance.

This direction also reflects the wid-
er strategy of Process-Pack Interna-
tional, which is already working on
the implementation of the Corporate
Sustainability Reporting Directive, in-
troduced by Directive (EU) 2022/2464
and designed to strengthen ESG re-
porting requirements.
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Techpartner at Cibus Tec 2026
Techpartner will present its expanded
portfolio and international partnership
model at Cibus Tec 2026 in Parma.
The exhibition is one of the main
meeting points between the Italian
food industry and international man-
ufacturers of food processing and
packaging technologies.

For foreign companies looking to en-
ter the Italian market, the Techpart-
ner stand will provide an opportunity
to meet a local partner with detailed
knowledge of the country’s produc-
tion chains, regulations, commercial
environment and sector-specific re-
quirements.

The company will occupy an exhi-
bition area of more than 250 square
metres, including a large section ded-
icated to live machinery demonstra-
tions.

The space will be designed to offer
visitors a direct view of technologies
and application solutions operating

under realistic production conditions.
Through its established network of in-
ternational partners, Techpartner will
present itself at Cibus Tec as a hub
of technical and application expertise
for food processing and packaging.
The event will also provide a platform
for developing new collaborations,
exploring joint projects and discuss-
ing how global technologies can be
adapted to the requirements of Italian
food manufacturers.

By combining international partner-
ships with local technical support,
Techpartner aims to provide foreign
technology suppliers with a struc-
tured route into the Italian market and
to support the competitiveness of do-
mestic food processors.

techpartnersrl.com
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IMA FLEXIBLE PACKAGING
HU B: one ecosystem for complete packaging

solutions

FROM PRIMARY PACKAGING TO END-OF-LINE SYSTEMS, THE IMA FLEXIBLE
PACKAGING HUB BRINGS TOGETHER TECHNOLOGIES, EXPERTISE AND
CUSTOMER EXPERIENCE CENTRES TO HELP MANUFACTURERS DEVELOP
INTEGRATED, SUSTAINABLE AND FUTURE-READY FLEXIBLE PACKAGING LINES.

he growing complexity of flexible
I packaging requires manufactur-
ers to look beyond individual
machines and adopt integrated produc-
tion systems capable of combining ef-
ficiency, flexibility and sustainability. To
address this need, the IMA Group has
developed the IMA Flexible Packaging
Hub, an ecosystem that brings together
technologies, expertise and brands into
a single platform for complete flexible
packaging solutions.
Rather than focusing on standalone
equipment, the Hub is designed to pro-
vide customers with a single point of ac-
cess to fully integrated packaging lines.
By combining primary, secondary and
end-of-line technologies, the IMA Flexi-
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ble Packaging Hub supports manufac-
turers across a wide range of industries,
including food, pet food, pharmaceuti-
cals and nonwoven products, delivering
solutions tailored to specific production
requirements.

The strength of the Hub lies in the com-
plementary expertise of several special-
ized IMA companies and brands, includ-
ing IMA llapak, IMA Eurosicma, IMA Re-
cord, IMA Delta Systems, IMA Fillshape
and IMA Tecmar. Together, they offer
decades of experience in flexible pack-
aging technologies, allowing customers
to access an extensive portfolio through
a single integrated organization.

The available technologies cover vir-
tually every stage of the packaging
process. Horizontal and vertical form-
fill-seal systems, stand-up pouch solu-
tions, bagging technologies, feeding
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and handling systems, weighing equipment
and advanced automation can all be com-
bined into complete production lines en-
gineered to maximize efficiency, reliability
and operational flexibility.

The Hub's role extends beyond equip-
ment supply. Acting as a strategic partner
throughout the entire project lifecycle, IMA
supports customers from concept develop-
ment and testing through implementation
and long-term optimization. Thanks to the
collaboration between multiple IMA centres
of excellence, each packaging line can be
engineered to meet specific production ob-
jectives while ensuring scalability and con-
sistent performance.

Sustainability is another key focus of the
IMA Flexible Packaging Hub. The tech-
nologies are designed to process a wide
range of recyclable and environmentally
responsible materials, including mono-ma-
terial structures and paper-based packag-
ing solutions that support circular econo-
my objectives. Combined with automation,
connectivity and digital technologies, these
capabilities help manufacturers improve
productivity while reducing environmen-
tal impact without compromising package
quality or product protection.

The flexibility of the platform also allows
manufacturers to manage numerous pack-
aging formats, including flow wraps, ver-
tical bags, stand-up pouches, stick packs
and sachets. This versatility enables pro-
ducers to adapt quickly to changing con-
sumer preferences and evolving market
demands.
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Applications cover a broad spectrum of
industries. In the food sector, the Hub pro-
vides solutions for bakery products, bis-
cuits, breakfast cereals, chocolate and con-
fectionery, dairy products, meat, IQF prod-
ucts, fresh produce, pasta, rice, snacks,
seafood and coffee. The offering also in-
cludes dedicated technologies for pet food,
pharmaceutical products, nonwoven appli-
cations and other industries requiring high
productivity and stringent quality standards.
A distinctive element of the ecosystem
is the expanding network of IMA Flexible
Packaging Hub Customer Experience Cen-
tres. More than conventional demonstration
facilities, these centres provide collabora-
tive environments where customers can

test materials, evaluate packaging concepts
and validate production solutions under re-
al operating conditions before making in-
vestment decisions.
Developed in close connection with the
IMA OpenlLabs initiative and continuous-
ly expanding across strategic locations
worldwide, the Customer Experience Cen-
tres give manufacturers direct access to
IMA specialists and application expertise.
Visitors can evaluate complete packaging
lines, assess production performance and
explore different technologies across mul-
tiple product categories.
Demonstration areas include horizontal and
vertical form-fill-seal systems, complete
flow-wrapping lines, feeding technologies,
cartoning solutions and innovative packag-
ing concepts for numerous applications.
Advanced research and development ca-
pabilities further strengthen the centres,
with robotic workstations, vision systems,
customized handling solutions and rapid
prototyping tools supporting the develop-
ment and validation of tailormade packag-
ing concepts.
By integrating technologies, engineering
expertise, automation and customer col-
laboration within a single ecosystem, the
IMA Flexible Packaging Hub enables man-
ufacturers to simplify increasingly complex
packaging projects while preparing for fu-
ture market challenges. Through complete
packaging lines, continuous innovation and
a global network of Customer Experience
Centres, the Hub offers a comprehensive
approach to the evolution of flexible pack-
aging.

ima.it
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Whatsnewat MTH

MTH BRINGS THE NEW NOVA PLUG-IN MONOBLOC AND THE ALGOR COLD ROOM

TO CIBUS TEC.

ounded in 1942, MTH is now
Fone of the main players in

industrial and commercial re-
frigeration. With a complete range,
entirely produced in Italy, it covers
the entire cold chain, integrating de-
sign, construction, and application
expertise. This know-how translates
into increasingly high-performance,
efficient, and sustainable solutions,
such as the new Nova plug-in mono-
bloc and the Algor cold room.

Nova: the evolution of the plug-in
monobloc

Nova represents the latest genera-
tion of monoblocs for cold rooms.
Available in two sizes, for medium
(-5°C / + 10°C) and low tempera-
tures (-25°C / -15°C), it uses environ-
mentally friendly R290 natural gas,
combining sustainability and high
performance.

Its compact design allows it to be
installed even on narrow panels,
while the new internal layout of the
components and the single-sheet
casing facilitate maintenance op-
erations. The range includes her-
metic reciprocating compressors,
latest-generation electronic motor
fans, and high-efficiency corro-
sion-resistant heat exchangers.
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In terms of connectivity, Nova inte-
grates a new controller with an op-
tional Wi-Fi module for remote con-
trol and simultaneous monitoring of
multiple units, meeting the needs of
advanced supervision and central-
ized management of systems.

Algor: modularity and solid con-
struction

Algor is a modular cold room manu-
factured entirely in Italy, consisting
of panels that can be configured
according to specific customer re-
quirements and available in four
thicknesses. Suitable for positive
and negative temperatures down to
-25°C, it is available in single and
multi-compartment versions and in
stainless steel for highly aggressive
environments.

The panels, which do not have
plastic corner pieces, use a male-fe-
male system with eccentric hooks
that guarantees a hermetic seal
and quick assembly. The system
is completed by the new semi-re-
cessed door, designed to reduce
the external footprint, together with
a wide range of accessories for a
tailor-made configuration.

To support its offering, MTH assists
customers throughout all stages of

R
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the project: from preliminary con-
sulting and technical design to af-
ter-sales service, ensuring opera-
tional continuity and reliability over
time. With Nova and Algor, the com-
pany consolidates its integrated vi-
sion of refrigeration, focused on ef-
ficiency, sustainability, and service.

mth.it
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SM+

When
flexibility
meets
performance

Volpak introduces SM+, a modular pouching
platform combining advanced mechatronics
with unmatched flexibility.

Designed for dynamic FMCG production, SM+
integrates HFFS, premade and hybrid con-
figurations, handling multiple pouch styles,
formats and materials—including mono-
material and paper-based solutions.

Its independent magnetic shuttle system and
modular architecture enable fast changeo-
vers, precise process control and seamless
switching between SKUs and batch sizes.

Operating at more than 260 ppm, SM+ adapts
from small customized runs to high-volume
production with maximum efficiency.

ol (VOLPAKJ

to discover
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PACKEXPOINTERNATIONAL
cU2E:the future of packaging

and processing

FROM ARTIFICIAL INTELLIGENCE AND ROBOTICS TO SUSTAINABILITY,

WORKFORCE DEVELOPMENT AND SMART MANUFACTURING, PACK EXPO
INTERNATIONAL BRINGS THE PACKAGING AND PROCESSING INDUSTRY TOGETHER
IN CHICAGO FOR ITS LARGEST EDITION EVER.

CK EXPO International 2026

Pk:rings together the technologies,

trends and industry expertise
shaping the future of packaging and pro-
cessing. Taking place from 18 to 21 Oc-
tober at McCormick Place in Chicago, this
years edition is the largest in the show’s
history, reflecting the rapid transformation
of manufacturing driven by artificial intel-
ligence, automation, sustainability and
workforce development.
The exhibition features more than 2,600
exhibitors across 1.3 million net square
feet of exhibition space and brings to-
gether approximately 48,000 profession-
als representing more than 40 industrial
SEectors.
The event covers virtually every aspect
of packaging and processing, including
food and beverage, pharmaceuticals, life
sciences, personal care, logistics, supply
chain, pet food and industrial manufac-
turing, offering visitors a broad overview
of the latest technological developments.
Among the dominant themes of this
year's exhibition are artificial intelligence,
automation and robotics. As Al applica-
tions become increasingly integrated into
packaging equipment, manufacturers are
moving beyond isolated automation proj-
ects towards more connected and intel-
ligent production environments capable
of improving efficiency, quality and oper-
ational flexibility.
Workforce development represents an-
other major focus. The shortage of skilled
technical personnel continues to affect
manufacturers across North America and
beyond, encouraging greater investment
in automation, digital technologies and
employee training. Rather than replacing
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workers, many of these technologies are
designed to simplify operations, support
knowledge transfer and improve produc-
tivity.

Sustainability also remains high on the
industry’s agenda. Visitors can explore
solutions designed to reduce material
consumption, improve recyclability, op-
timise resource efficiency and support
compliance with evolving environmental
regulations, including Extended Producer
Responsibility requirements.

Beyond the exhibition itself, PACK EXPO
International features an extensive edu-
cational programme with more than 150
free sessions covering topics such as the
state of the packaging and processing in-
dustry, recycling, logistics, supply chain
management, material handling, GS1
Sunrise 2027 and digital transformation.

The educational stages offer practical in-
sight into the technological, operational
and regulatory developments influencing
the sector, giving attendees the opportu-
nity to combine direct contact with new
solutions with a broader understanding of
the changes affecting the market.

This year's edition also introduces several
initiatives designed to improve the visitor
experience. The new SMB FastTrack pro-
gramme helps small and medium-sized
businesses identify exhibitors and edu-
cational sessions most relevant to their
specific needs, while expert-led PACK
EXPO Discovery Tours guide attendees
through selected technology areas and
emerging innovations.

Dedicated pavilions focusing on logistics,
healthcare packaging, confectionery, con-
tainers and materials, reusable packag-
ing, printing technologies and food and

beverage processing once again provide
targeted environments where visitors can
explore specialised solutions and meet
industry experts.
Networking and career development al-
SO play an important role throughout the
event. Special initiatives include A Night
Out with PACK gives BACK®, the Pack-
aging & Processing wWomen's Leadership
Network Breakfast, the Young Profession-
als Networking Reception and several
programmes dedicated to students and
future professionals entering the industry.
More than simply a trade exhibition,
PACK EXPO International continues to
serve as a meeting point where technol-
ogy suppliers, manufacturers and brand
owners exchange ideas, identify emerg-
ing trends and evaluate solutions capable
of addressing the packaging industry’s
most pressing challenges.
As digitalisation, automation and sustain-
ability continue to reshape manufactur-
ing, PACK EXPO International 2026 offers
a comprehensive snapshot of the tech-
nologies and strategies defining the next
generation of packaging and processing.
packexpointernational.com
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CW 1400

When speed
meets quality

ACMA is a global leader in confectionery
packaging, renowned for engineering high-
performance solutions. With the new CW 1400,
the company sets a new benchmark in speed,
precision and gentle product handling.

Operating at up to 1.400 pieces per minute, CW
1400 wraps pralines, chocolates and candies
with exceptional care thanks to its continuous-
motion triple-head system. Designed for
flexibility, is compatible with paper-based and
mono-material films, combining productivity,
quality control and reduced material waste in a
single, future-ready platform.

[ ACMA )

more! a coesia company
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Artificial intelligence moves beyond
AUTOMATION

AS Al ADOPTION ACCELERATES ACROSS THE PACKAGING INDUSTRY,
MANUFACTURERS ARE SHIFTING FROM ISOLATED APPLICATIONS TO CONNECTED
PRODUCTION SYSTEMS THAT IMPROVE EFFICIENCY, QUALITY AND OPERATIONAL

DECISION-MAKING.

rtificial intelligence is rapid-
ly becoming an integral part
of packaging and processing

operations. As implementation costs
decline and software capabilities con-
tinue to improve, manufacturers are
moving beyond experimental projects
and integrating Al into everyday pro-
duction activities.

According to PMMI's latest Building an
Al Advantage in Packaging Equipment
report, the industry’s approach to arti-
ficial intelligence has changed signifi-
cantly over the past two years. Greater
accessibility, stronger confidence in the
technology and growing evidence of
measurable operational benefits are
encouraging companies of all sizes to
invest in Al-powered solutions.

Early adoption largely focused on iso-
lated applications, such as quality in-
spection or predictive maintenance.
Today, however, manufacturers are be-
ginning to view artificial intelligence as
part of a broader digital manufacturing
strategy capable of connecting equip-
ment, production data and operational
decision-making.
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Among the applications experiencing
the fastest growth are machine vision
and knowledge transfer. Alfpowered vi-
sion systems improve inspection accu-
racy and consistency, while intelligent
software helps capture operational
expertise and make it available across
production teams. Predictive main-
tenance, regulatory compliance and
data transparency are also becoming
increasingly common applications.
The next phase of development is ex-
pected to be even more significant.
Rather than optimising individual ma-
chines, Al is gradually evolving to-
wards plant-wide orchestration, where
connected systems continuously bal-
ance production throughput, product
quality, operating costs and energy
consumption across multiple stages
of the manufacturing process.

This transition reflects the growing
availability of production data and in-
creasingly sophisticated analytical
tools capable of transforming infor-
mation into real-time operational deci-
sions. As Al technologies mature, man-
ufacturers are looking beyond automa-

=

tion itself and towards fully connected
production environments where equip-
ment can adapt dynamically to chang-
ing operating conditions.

Despite this momentum, implemen-
tation continues to present several
challenges. Data quality remains fun-
damental for reliable Al applications,
while cybersecurity, accountability for
Al-generated decisions and the integra-
tion of new software with existing pro-
duction infrastructure remain important
considerations. For many small and
medium-sized manufacturers, cloud-
based software-as-a-service solutions
are emerging as a practical way to re-
duce implementation costs and simpli-
fy adoption.

Successtul Al deployment also requires
organisational readiness. Rather than
simply installing new software, com-
panies need to define clear business
objectives, assess their existing digi-
tal infrastructure, involve employees
throughout the implementation pro-
cess and encourage collaboration be-
tween equipment suppliers, software
developers and production teams.
These developments are expected to
feature prominently at PACK EXPO In-
ternational 2026, where exhibitors will
showcase Al-enabled technologies
ranging from advanced machine vision
systems to predictive maintenance
platforms and intelligent production
management software. As digitalisa-
tion continues to reshape manufactur-
ing, artificial intelligence is becoming
less of a future concept and more of a
practical tool for improving efficiency,
flexibility and competitiveness across
the packaging industry.

packexpointernational.com
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Powered by science, designed by humans.

Universal Pack designs and manufactures high-end VFFS machines and complete lines for
single-dose packaging in sachets and stick packs. Since 1965, it has been creating highly customized
systems for the food, pharmaceutical, nutraceutical, cosmetic, and chemical sectors, guaranteeing
precision, reliability and maximum efficiency for every type of product.

Pack Expo, Cibus Tec and Gulfood Manufacturing will be an opportunity to present Universal Pack's
latest innovations: solutions designed to combine sustainability, high performance and total process safety.

L/
‘|I . &% ShLroon
. OCT 2026 | PARMA | T2 *» 3-5 NOVEMBER 2026
INTERNATIONAL

www.universalpack.it | info@universalpack.it

DUBAl WLRALD TRADE CINTHL

®
Pack Expo Cibus Tec Gulfood Manufacturing
ERSAL‘ Booth / Stand: N-6269 Booth / Stand: Hall 2, Booth / Stand: Sheikh Saeed
18 - 21 October 2026 Stand M056 Hall 2 - Stand S2-D3

Chicago, USA 27 - 30 October 2026 3 - 5 November 2026
Parma, Italy Dubai, United Arab Emirates

Science in Packaging
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UNIVERSAL PACK Brings Alfa
Flexi to the heart of the food packaging

market

FOOD PACKAGING ENTERS A NEW PHASE.

anufacturers are facing fast-
er-moving markets, broader
product portfolios, evolving

materials, and higher quality stan-
dards. In this environment, the pack-
aging machine is no longer just one
part of the line. It affects plant flexibili-
ty, pack quality, and competitiveness.
Universal Pack will meet the interna-
tional market at Pack Expo 2026, Ci-
bus Tec 2026, and Gulfood Manufac-
turing 2026. These exhibitions differ
by geography and audience, but they
share one question: how can food
packaging become more flexible and
ready to handle complex products, for-
mats, and materials?

ALFA FLEXI, flexibility at the center
Universal Pack’s answer has a clear
name: ALFA FLEXI. The most flexi-
ble stick pack machine developed by
the company will be showcased at
Universal Pack’s booths as a tangible

example of technology designed for
today’s food industry. It is a platform
created for manufacturers that need to
manage multiple products, dosages,
formats, and production requirements
without compromising process stabili-
ty or final pack quality.

In food packaging, flexibility means
switching more easily from one prod-
uct reference to another, managing
shorter runs, working with different
materials, and maintaining consistent
pack quality even as production condi-
tions change. For companies with fre-
quent launches and expanding ranges,
this adaptability can be the difference
between a line that simply runs and a
line that is truly competitive.

PPWR, Universal Lab, and sustain-
able materials

The push toward more circular pack-
aging makes this challenge even more
relevant. with the PPWR, the European

kit " 'ﬁﬁﬂ!r th-g " i L
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Packaging and Packaging Waste Reg-
ulation, the industry is moving toward
stricter requirements on recyclability,
reduction of unnecessary packaging,
recycled content, and packaging de-
sign across the entire life cycle. For
food manufacturers, this does not sim-
ply mean choosing a new material. It
means bringing that material into pro-
duction without compromising quality,
safety, or industrial performance.

This is where Universal Lab becomes
a key part of Universal Pack's ap-
proach. Built on more than 30 years of
scientific research and over 10 years
of dedicated laboratory activity, Uni-
versal Lab supports the preliminary
analysis of products and laminates
before industrialization. To date, Uni-
versal Pack has tested more than 350
sustainable laminates, building practi-
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cal knowledge on how innovative films
behave during forming, sealing, dosing,
traction, and cutting.

Recyclable laminates, mono-material
structures, and paper-based materials can
behave very differently from traditional
films. Rigidity, film tracking, formability,
sealability, heat response, and cutting sta-
bility may all change. Through Universal
Lab, these variables can be evaluated in
advance and translated into machine pa-
rameters, process conditions, and valida-
tion criteria.

Product, laminate, and machine design
Packaging challenges change from prod-
uct to product. A soluble powder requires
flowability control and dosing stability. A
granular product must be handled without
compromising precision. A sauce or vis-
cous product requires attention to filling,
cleanliness, and speed management. Hy-
groscopic products require pack integrity
and reliable seals.

For this reason, every Universal Pack proj-
ect starts from the real application. Densi-
ty, particle size, viscosity, heat sensitivity,
dustiness, product behavior, and laminate
characteristics all influence the final ma-
chine design. The preliminary work car-
ried out through Universal Lab helps op-
timize each machine around the physical
properties of the customer’s product and
packaging material.

This analysis drives the choice of dosing
system, film handling, sealing conditions,
control logic, and integration with count-
ing, stacking, cartoning, printing, vision,
and quality control systems. The result
is not a standard machine adapted to a
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product, but a packaging solution engi-
neered around the product, the laminate,
and the customer’s production objectives.

Performance beyond speed

ALFA FLEXI reflects this philosophy
through a platform designed to deliver ag-
ile production with the industrial strength
the market requires. It was not developed
for a single application, but to give food
manufacturers a technological foundation
that can evolve with the market.

In food packaging, performance is not
measured only in cycles per minute. Dos-
ing accuracy, sealing quality, reel stability,
waste reduction, ease of operation, and
consistent results over time are just as im-
portant, especially with extended shifts,
different materials, or frequent format
changes.

Three exhibitions, three strategic mar-
kets

Pack Expo 2026 will be the first major
event in this journey. In Chicago, from
October 18 to 21, Universal Pack will
welcome visitors at Booth N-6269, in an
environment focused on automation, pro-
ductivity, and industrial reliability. ALFA
FLEXI will represent a concrete stick pack
solution combining versatility, precision,
and production continuity.

From October 27 to 30, Universal Pack
will be at Cibus Tec 2026 in Parma, at Hall
2, Booth M0O56. At an exhibition closely
connected to food processing and food
packaging, the focus will be on applica-
tion expertise in the food sector: innova-
tive materials, pack quality, line efficiency,
and industrialization of new applications.

From November 3 to 5, Universal Pack
will bring its technology to Dubai for Gul-
food Manufacturing 2026, at Sheikh Saeed
Hall 2, Booth S2-D3. In one of the most
dynamic environments for the internation-
al food industry, ALFA FLEXI will be pre-
sented as a solution for markets investing
in production capacity, automation, and
flexible technologies.

A technology to experience live
Universal Pack’s presence at these three
exhibitions will be more than a show-
case. It will be a journey across three
Key markets, with a machine on display
and a clear message: the future of food
packaging requires technologies that can
adapt without losing performance. Visi-
tors will be able to see ALFA FLEXI up
close, discuss applications, evaluate con-
figurations, explore materials, and under-
stand how a flexible stick pack platform
can make production more efficient and
easier to control.
For more than 60 years, Universal Pack
has developed technologies for stick
packs, sachets, and complete lines, work-
ing closely with food companies around
the world. This experience allows the
company to manage complex projects
with a practical approach focused on per-
formance and production continuity.
Wwith ALFA FLEXI, Universal Pack brings a
concrete answer to Pack Expo Internation-
al, Cibus Tec, and Gulfood Manufacturing:
a stick pack machine designed for man-
ufacturers looking for greater production
freedom, control, and performance. At the
Universal Pack booths, visitors can see
how flexibility becomes a true industrial
advantage.

universalpack.com
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From cocoato AI: TE CNO 35journey

FROM ITS HEADQUARTERS NEAR ALBA TO INTERNATIONAL MARKETS, TECNO

3 CONTINUES TO GROW THROUGH CUSTOMISATION, CONCEPT ENGINEERING,
LABORATORY TESTING AND NEW APPLICATIONS OF ARTIFICIAL INTELLIGENCE.
WE SPOKE TO CRISTINA CORDERO, SALES ASSISTANT, AND GIULIA BOSCHIERO,
MARKETING MANAGER, ABOUT A COMPANY THAT LOOKS TO THE FUTURE WHILE
RETAINING ITS TIES TO THE LOCAL AREA AND THE ITALIAN APPROACH TO

MANUFACTURING.

13

he future belongs to those who

Know how to build it.” This sim-

ple phrase captures a particular
vision of Italian industry: one shaped
by hard work, expertise, local roots
and the entrepreneur’s direct involve-
ment. In this vision, history provides
a starting point for creating something
new every day, rather than a label to
display.
Tecno 3's journey can also be under-
stood from this perspective. Founded
in 1988, the Piedmont-based company
has grown just a few Kilometres from
Alba, in an area where cocoa, choco-
late and hazelnuts are more than ingre-
dients: they are part of a manufacturing
culture, a supply chain and a body of
industrial knowledge. This proximity
has shaped the company’s develop-
ment and is still reflected in its technol-
ogies for processing cocoa, chocolate,
creams and nuts.
At its heart is the Porro family’s entre-
preneurial history, which remains very
much alive, and, above all, a practical
approach to work: listening to custom-
ers, understanding their processes, ex-
amining their production requirements
in detail and developing solutions that
are more than machines — tailored
responses to specific needs. This ap-

proach is shared by many Italian ma-
chinery manufacturers, where relation-
ships matter as much as technology
and customisation is often the greatest
strength.

For Tecno 3, this means growing while
maintaining the links to its origins, as
it embraces increasingly international
markets, new design tools and a more
consultative relationship with custom-
ers. We discussed this journey, the

MDC continuous dosing and mixing

The MDC continuous dosing and mixing system is a Tecno 3 solution
designed to dose and mix liquid and solid ingredients precisely, ensuring
a uniform and consistent process. The technology operates continuously
rather than in batches, allowing production to be managed more smooth-

ly.

The machine can be configured to suit the recipe and incorporate different
ingredients while maintaining process control and repeatable results. It is
designed for industrial production requiring continuity, dosing accuracy
and formulation flexibility.
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solutions presented at Interpack and
the next stages of development with
Cristina Cordero, Tecno 3's sales as-
sistant, and Giulia Boschiero, from the
company’s marketing department.

“Tecno 3 has grown considerably over
the years and continues to develop an
increasingly international presence,”
says Cristina Cordero. “We serve mar-
kets that are often far from home, from
the United States to Japan, India and
Algeria, as well as other parts of Africa,
and work with some major internation-
al chocolate groups. This also involves
extensive travel, customer meetings
and trade fair participation: recent-
ly, for example, we visited Singapore
and Japan. Our proximity to Alba and
its hazelnut and chocolate industries
remains part of our identity, but over
the years we have also installed plants
abroad, from Mexico to Australia. Pro-
duction, however, remains at our Ital-
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ian headquarters: assembly and manufac-
turing are handled in-house, supported by
a network of suppliers for certain specialist
operations.”

What are Tecno 3’s main strengths in pro-
duction and technology?

Tecno 3 has a very broad portfolio, but
chocolate processing lines undoubtedly
remain one of its strongest areas, Cordero
explains. We can cover the entire process,
from cleaning cocoa beans to producing
finished or semi-finished products. Recent-
ly, for example, we signed a contract in
Ghana for a line that runs from the initial

processing of the beans through to the
production of blocks.

Another area in which we are particularly
well kKnown is melting technology, with our
range of melters. In recent years, partly be-
cause of rising cocoa costs, many compa-
nies have been paying increasing attention
to rework: recovering production offcuts
or products with visual defects, either in-
line or in dedicated areas, then remelting
them and returning them to the production
cycle. This is becoming an increasingly im-
portant issue.

Among our key solutions is the MDC con-
tinuous mixer, a machine designed for
continuous rather than batch production,
which sets it apart from other technologies
on the market. It was developed to meet
production requirements for customising
chocolate, filling creams and spreads by
continuously dosing and mixing choco-
late, creams, liquid flavourings, powders
and solid inclusions of different sizes and
types. It reduces the time and quantity of
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product involved in recipe changeovers
and makes the operation simpler. There
is no fixed limit to throughput, as the ma-
chine can be sized to meet production re-
quirements. It is one of our flagship solu-
tions.

How important is customisation in the
development of your technologies?

Customisation, Giulia Boschiero explains,
is one of Tecno 3's founding values. Ev-
ery machine begins with active listening
to the customers needs. This also un-
derpins the concept of partnership, which
is particularly important to the owners. We

]
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do more than offer standard solutions: we
build bespoke machines, with each proj-
ect developed around the customer's spe-
cific requirements.

Some of the solutions we are focusing on
most strongly today reflect this approach.
Alongside the MDC continuous mixer, a
core technology in our portfolio, as Cristina
rightly explained, there is the LMR robot-
ic chocolate moulding line. This is a line
we consider particularly important, and
we have also secured a patent for it in the
United States. MDC and LMR are current-
ly two of the highlights of our technology
offering.

This is a very important point, Cordero
adds. Customers looking for a standard
machine can find manufacturers with
clearly defined catalogues on the market.
Tecno 3 works differently: we create what
I like to call a tailor-made suit, developing
solutions around the throughput, available
space and specific requirements of each
process.

You mentioned customisation and cus-
tomer relationships. How important is
this consultative role?

It is becoming increasingly important.
Some customers, Cristina Cordero ex-
plains, do not approach us with a fully
defined request, but with a production
requirement, an industrial project or, in
some cases, a new factory to build. This
is where what we call concept engineering
comes in: drawing on the experience we
have gained over the years to help cus-
tomers identify the most suitable solution
for their process.

AS we mentioned, it is no longer “just” a
matter of choosing a machine, but of con-
sidering the entire production setup. A
company starting with a greenfield project,
for example, may face very different choic-
es: batch processing, with all its implica-
tions for processing times, emptying, resi-
dues and costs, or continuous processing.
Our role is to listen to the customer’s re-
quirements, analyse their circumstances
and develop a feasibility study that takes
account of production targets, space, re-
sources and work organisation.

These projects often involve access to
highly sensitive information, always under
confidentiality agreements. This makes
trust fundamental to the relationship. The
aim is not to replace people, but to make
the process more efficient and allow the
company to use its resources more effec-
tively. Ultimately, the goal is to support the
customer in a strategic decision: whether
to build a factory that is new only in its
physical structure, or to design one that
is genuinely new in the way it operates
as well.

The establishment of our sister company,
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Tecno 3 USA, based in the Atlanta ar-
ea, is also part of this strategy. Manu-
facturing and assembly remain in Italy,
but having sales and customer service
operations in the United States allows
us to be more active and responsive
in the American market, follow proj-
ects more consistently and work more
closely with customers.

How important is reducing energy
consumption and labour require-
ments today?

It is very important. Today, a machine
must help reduce energy consumption
and deliver tangible savings for the
customer. The same applies to labour,
but this needs to be understood cor-
rectly: the aim is not to replace people,
but to make the process more efficient.
Automation helps streamline certain
activities and make better use of avail-
able resources, perhaps by moving
people from repetitive tasks to other
departments where they can create
more value. It brings cost savings as
well as organisational improvements.

You took part in the latest edition of
Interpack. How did the fair go, and
which solutions did you highlight?
Interpack, Cristina Cordero comments,
once again proved to be an important,
highly international and well-organ-
ised trade fair. We arrived with a busy
schedule of appointments, thanks to
thorough preparation, which allowed
us to meet many long-standing custom-
ers alongside visitors who came to the
stand without an appointment.

We saw good attendance, with vis-
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itors from Italy, France, Germany
and emerging markets such as Latin
America and Africa. There were few-
er American visitors, apart from those
with pre-arranged appointments, but
overall Interpack remains an excellent
networking platform. It is a long and
certainly demanding fair, yet it remains
central to our industry.

On the technology front, Giulia Boschi-
ero adds, we presented MDC, which
attracted considerable interest, and an
initial application of artificial intelligence
developed by Tecno 3. The project is
still at an early stage, but the direction
is clear: the aim is to integrate Al into
the operator panel, providing ongoing
support and helping operators better
understand the process and machine
operation directly at the machine.

The response from customers was
positive, partly because we have not
seen solutions of this kind developed
to the same extent in the market. Tecno
3 is developing the project in-house,
drawing on its process technology,
R&D and engineering capabilities, as
well as a team dedicated to artificial in-
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telligence development.

Another aspect highlighted at Interpack
was the Lab Test facility, which has
been refurbished in recent years and
now plays an increasingly central role.
Customers can send us their products
for testing on laboratory-scale equip-
ment that replicates production cycles.
This allows us to provide analytical re-
ports, data and guidance to help opti-
mise recipes and the configurations of
new plants.

What are Tecno 3’s next trade fair ap-
pearances and next steps?

Our next confirmed event, Cordero
explains, is Pack Expo in Chicago in
October, an important trade fair for our
development in the American market.
Our participation builds on the work be-
gun with the establishment of our sister
company, Tecno 3 USA, and our inten-
tion to further strengthen our presence
in the United States — a market with
considerable potential that requires
continuity, a direct presence and close
customer relationships.

Further opportunities for international
engagement are already planned for
2027, including Fooma and ProSweets,
alongside other initiatives linked to
overseas markets. We are also consid-
ering additional events, such as Anuga
FoodTec India and Gulfood Manufac-
turing in Dubai. These are interesting
fairs for regions we follow closely, but
we want to define precisely when and
how to participate, and with what ob-
jectives.

Our direction remains clear: to consoli-
date our presence in strategic markets
and use trade fairs as opportunities to
build relationships, listen to customers
and develop new projects.

tecno3.com
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CMI INDUSTRIES:new markets

and new partnerships

A RETURN TO THE NORTH AMERICAN MARKET, THE PARTNERSHIP WITH BLUE
BAY PACKAGING, THE GROWING FOCUS ON COMPLETE LINES AND INVESTMENTS
IN SERVICE AND ARTIFICIAL INTELLIGENCE. CMI INDUSTRIES SEES PACK EXPO
AS A STRATEGIC STEP IN AN INCREASINGLY INTERNATIONAL DEVELOPMENT

PATH.

lexibility, customisation and
Fservice. Three key words that

provide a good picture of CMI
Industries today, a company that
has grown and evolved alongside
the industrial packaging sector, an
industry that has seen new technol-
ogies, shifting balances and chang-
ing players emerge year after year.
From electromechanical systems
and relays to artificial intelligence: a
leap that only a few years ago might
have seemed almost unimaginable,
but which has now become reality.
In between lie decades of automa-
tion, software, integration and a grad-
ual transformation in the role of ma-
chinery manufacturers themselves.
“CMI was founded with a strong spe-
cialisation in filling and capping ma-
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chines, but over time we have broad-
ened our scope and increasingly
moved towards complete lines and
projects developed around custom-
ers’ specific production requirements.
It is no longer simply about supply-
ing an individual machine, but about
integrated systems, service and a
relationship with the customer that
is increasingly shifting from equip-
ment supply to the overall manage-
ment of the project,” explained Da-
vide Comoli, CEO of CMI Industries.
This evolution has also been accompa-
nied by a more structured presence on
international markets. Over the years,
CMI Industries has expanded its reach
through investment, new commercial
partnerships and increasing participa-
tion in the industry’s major trade fairs.
Today, particular attention is being
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paid to North America. One of the next
steps will be Chicago, where the compa-
ny has confirmed its participation in Pack
Expo International 2026. Scheduled to
take place from 18 to 21 October at Mc-
Cormick Place, the exhibition will above
all give CMI the opportunity to return di-
rectly to the US market after an absence
of around ten years and to give substance
to a strategy that also relies on new local
partnerships.

Pack Expo marks CMI Industries’ re-
turn to the North American market af-
ter several years. How will you ap-
proach the exhibition and what do
you expect from your participation?
For us, Pack Expo is first and foremost a
new starting point. CMI has been largely
absent from the North American market
for around ten years. During this period,
we continued to supply some machines to
the United States, particularly to multina-
tional customers that we already support-
ed in Europe, but we did not have a struc-
tured commercial presence in the region.
In that sense, the North American market
needs to become familiar with CMI again
and, at the same time, we need to get
to know that market closely once more.
That is precisely why we decided not to
pursue this path alone. We will be attend-
ing together with Blue Bay Packaging, a
Miami-based company that will represent
CMI in the United States. The booth will
be under the Blue Bay brand, with CMI
participating as a co-exhibitor. we will not
be bringing machinery to the show: at this
stage, our objective is not to showcase
a single technology, but to introduce the
company, explain what we can do and
build relationships. A large LED wall will
show some of the systems we have de-
veloped in recent years, giving visitors a
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concrete overview of our expertise and
the types of projects we can deliver.
The partnership with Blue Bay is relatively
recent, having started at the beginning of
this year, but it has already generated a
number of contacts and several enquiries
for which we have prepared quotations.
Pack Expo will therefore also be an op-
portunity to meet companies we have al-
ready begun talking to and try to turn these
initial contacts into concrete projects.
Our expectations are high, because we
kKnow that some of our competitors al-
ready have a strong presence in the Unit-
ed States and are performing well there.
For CMI, this means entering an important
market where there is still considerable
room for us to grow. Our main focus will
be the United States and, to some extent,
Canada. These are the markets where we
see the greatest opportunities and where
we intend to concentrate our efforts over
the coming years.

You have chosen to return to the
North American market together with
Blue Bay Packaging. Why did you de-
cide to rely on a local partnership?
Entering the United States without a local
structure would have been extremely com-
plex, Davide Comoli explains. wWe spoke
with companies that had already taken
this route and decided from the outset to
work with a partner capable of providing
a local presence, market knowledge and
commercial continuity. This is how our

partnership with Miami-based Blue Bay
Packaging began at the start of this year.
The choice of Blue Bay also stems from
an already established network of rela-
tionships. The company represents other
Italian manufacturers with which we co-
operate on complete-line projects, and we
were introduced to them through one of
our partners, which is also a competitor
in certain product areas. I find this partic-
ularly interesting because it shows that
competitiveness today does not neces-
sarily rely solely on direct competition.
When expertise is complementary, cooper-
ation can make it possible to build a more
complete offering and take on projects
that would be more difficult to manage
individually. We manufacture certain types
of machinery, while other companies
produce different equipment. By combin-
ing these capabilities, we can offer cus-
tomers a more comprehensive solution.
I believe this approach is becoming in-
creasingly important for companies
of our size. The market is seeing the
growth of highly structured groups with
operations in several countries and sig-
nificant commercial resources. An SME
cannot necessarily compete using the
same tools, but it can compete by lever-
aging flexibility, specialisation and the
ability to build effective partnerships.
This is also the approach we are taking
to Pack Expo: building a stable presence
in the North American market, developing
relationships and creating a network that

C2 .
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will allow us to stay closer to custom-
ers and become more competitive on
complex projects.

What are your expectations for the
North American market, and what
makes it particularly interesting for
CMI at this stage?

Expectations are high because this is a
very large market in which CMI current-
ly has only a limited presence, which
also means there is considerable po-
tential for growth. wWe see competitors
performing well in the United States,
confirming that there is room for tech-
nologies and solutions such as ours.
At this stage, our main focus is the Unit-
ed States, while also paying attention
to Canada. The objective is not simply
to increase sales, but to build a more
stable presence, develop long-term
commercial relationships and gain an
increasingly detailed understanding
of the market's specific requirements.
North America differs from other mar-
kets where we are already present and
requires a structured approach, both
commercially and technically. This is
precisely why we have chosen to in-
vest in a local presence, internal train-
ing and the adaptation of our solutions
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to the standards required in the region.
For CMI, North America could become
an important growth market over the
coming years. We have the technol-
ogies, expertise and a strong abili-
ty to customise our solutions. The
challenge now is to translate these
strengths into a recognisable and con-
sistent presence in the market.

Entering the North American market
also means dealing with different
standards, technologies and produc-
tion practices. How are you prepar-
ing for this?

Wwe have approached this in a struc-
tured way, because having a good
machine is not enough to compete
in a market such as North Ameri-
ca. Regulations, technical standards
and technology platforms are differ-
ent, and this requires preparation
both in terms of machine design
and within the organisation itself.
we have therefore launched specific
training programmes and worked with
specialised organisations to adapt the
design of our machines to the require-
ments of the US market. The same
applies to software. Historically, CMI
has worked extensively with Siemens,

whereas Rockwell and Allen-Bradley
platforms are particularly widespread
in the United States. We are therefore
investing in training our software en-
gineers so that we can respond to
customers’ requirements without nec-
essarily imposing the standards we
are accustomed to using in Europe.
I believe this is an important point: en-
tering a new market also means being
able to adapt. We do not simply want to
bring what we already do in Europe to
the United States. We want to be able to
integrate our expertise with local tech-
nical and operational requirements.
As far as the product itself is con-
cerned, we are relatively confident.
Over the years, the European pack-
aging industry has developed a very
high technological level and we be-
lieve CMI's solutions can also be com-
petitive in North America. The real dif-
ference, however, will lie in our ability
to combine technology, flexibility and
customisation.

We have mentioned customisation
several times. How important is this
capability today?

It is extremely important to us, be-
cause a large part of CMI's produc-
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tion is now based on customers’ specif-
ic requirements. We do not simply start
with a standard machine and make mi-
nor adaptations. In many cases, we
start with the production requirement
itself and build the project around it.
This approach requires more work during
the analysis and design stages, but it en-
ables us to offer solutions that are difficult
to replicate through a purely standardised
approach. I believe this is one of our main
strengths, particularly when competing
with manufacturers whose strategy is
based primarily on price or high volumes.
In recent years, this has also increasingly
shifted our focus from individual machines
to complete lines. CMI began as a manu-
facturer of filling and capping machines,
but customers are now increasingly ask-
ing us to take responsibility for a much
larger part of the process. They want to
reduce the number of suppliers involved,
simplify project management and receive
a solution that is ready for production.
In this respect, our role is changing. We do
not want to be simply a machinery sup-
plier, but a partner capable of managing
the project as a whole, coordinating tech-
nologies, integration and commissioning.
This transformation also addresses a very
practical issue: companies have fewer
and fewer people with in-depth packag-
ing expertise, so there is a growing need
for suppliers capable of taking greater re-
sponsibility for the final result.

Artificial intelligence is another area you
are currently working on. What practical
role could Al play on your machines?
For us, artificial intelligence is not some-
thing to add simply because it is widely dis-
cussed today. It needs to perform a practi-
cal function and address real problems that
we see every day at our customers’ plants.
One of these is the gradual decline in
the availability of specialised person-
nel. Experienced packaging operators
are becoming harder to find, staff turn-
over has increased and the people us-
ing a machine often do not yet have an
in-depth understanding of the process.
This is why we are working towards
machines that do more than simply flag
an abnormal condition, but can also
help operators understand what is hap-
pening and determine how to respond.
The objective is to develop systems ca-
pable of identitying where a problem is
located, suggesting possible causes and
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guiding the operator through the steps
required to resolve it. In the future, there-
fore, it will no longer be solely up to the
operator to know the machine in detail:
the machine itself will be able to transfer
part of that knowledge to the operator.
This could also have a significant impact
on service. Today, we receive support re-
quests that, once analysed, turn out not
to be caused by an actual machine failure
but, for example, by an incorrect config-
uration or setting. From the customer’s
point of view, however, a machine that is
not producing is still an emergency. More
intelligent systems could help diagnose
problems earlier, reduce false alarms
and make both troubleshooting and pre-
ventive maintenance more effective.
This is an area in which we are investing
and will continue to invest, because we
believe that in the coming years the value
of a machine will increasingly depend on
its ability to support the people who use it.

Looking ahead to 2027, what are CMI
Industries’ main priorities?

We are coming from a very positive
2025, supported by a strong order book
and good continuity in production. In
2026, the market has become more se-
lective and decision-making times have
lengthened, but we continue to see
interest, enquiries and concrete proj-
ects that we are currently working on.
In a phase like this, I believe it is es-
sential to maintain a medium-term per-
spective. For CMI, this means continu-

ing to invest in the areas we consider
strategic: international presence, ser-
vice, technological development and
the ability to build strong partnerships.
Our return to the North American market
fits exactly into this strategy. we do not
see it as an initiative linked to a single
trade fair, but as a long-term path that we
intend to build over time, with a more
structured commercial presence and
partners capable of supporting us locally.
2027 will need to be the year in which
we begin to see the results of this work.
The objective is to grow while maintaining
the characteristics that have always distin-
guished us: flexibility, customisation and
proximity to the customer. For us, growth
should mean above all expanding our pres-
ence in international markets without los-
ing speed, expertise or responsiveness.
Flexibility, customisation and ser-
vice, then. Three words that, rath-
er than defining a market positioning,
describe the way CMI Industries is
seeking to navigate a more complex
and selective market environment.
The direction is clear: expand its interna-
tional presence, strengthen partnerships,
invest in service and continue developing
technologies capable of making operators’
work easier. Pack Expo will provide one
of the first concrete tests of this strategy,
particularly in North America. The projects
that follow will tell the rest of the story.
But CMI has already chosen the direction
it intends to take.

cmiindustries.it
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SMI SOLUTIONS for Latteria Soresina

TO RESPOND PROMPTLY TO MARKET DEMANDS WHILE RESPECTING THE
ENVIRONMENT, LATTERIA SORESINA, AN IMPORTANT ITALIAN COOPERATIVE
IN THE DAIRY SECTOR, CONTINUOUSLY INVESTS IN STATE-OF-THE-ART
PRODUCTION SYSTEMS, SUCH AS THE sSMI EBS 6 KL ERGON STRETCH-BLOW

MOULDER.

ne hundred and twenty-five
Oyears without stopping for

even a single day. The histo-
ry of Latteria Soresina shows how the
company has been able to interpret
market signals and respond to chang-
ing needs through growing efficiency
and innovation. Today, all the good-
ness of milk from cows raised within
a certified supply chain and processed
according to tradition using innovative
techniques is ready to be enjoyed in
practical PET and rPET bottles blown
by the EBS 6 KL ERGON stretch-blow
moulder, equipped with “ReduxAir”
moulds, an efficient system that per-
forms stretch-blow moulding opera-
tions at lower pressures than those
typically used.

Looking to the future in a sustainable
way
The goal of Latteria Soresina is to gen-
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erate a positive impact for society and
the dairy-food sector. The passion for
quality and the territory translates into
concrete choices in the name of sus-
tainability such as environmental pro-
tection, animal welfare, and constant
support for members, employees, and
collaborators. The sustainable supply
chain is realised through periodic in-
vestments to renew barns, haylofts,
and dairy processing plants to reduce
environmental impact and energy con-
sumption.

All the breeding members with their
over 200 barns located near the Lat-
teria Soresina plants have signed a
supply chain agreement that includes
careful monitoring of the entire pro-
duction cycle, with preventive actions
and periodic controls.

SMI solutions for Latteria Soresina
In response to the growing popularity
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of fresh milk and to produce PET and
IPET bottles made with 50% recycled
plastic, in sizes of 0.5 L and 2 L, Lat-
teria Soresina has invested in a plant
that allows it to increase its operations
with a focus on reducing environmen-
tal impact. The SMI EBS 6 KL ERGON
stretch-blow moulder, installed at the
Soresina facility, meets these needs
and ensures flexible and sustainable
production.

The SMI stretch-blow moulder meets
the needs of Latteria Soresina to in-
creasingly use rPET bottles; more-
over, the use of preforms with an
increasingly lighter weight helps the
company optimise distribution and re-
duce its carbon footprint. To reduce
the environmental impact of packag-
ing, the 0.5 L and 1 L containers used
for fresh milk have been redesigned to
lighten their weight (15% raw material
savings).
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The SMI stretch-blow moulder has also
been tested with the use of white PET
preforms with titanium dioxide (TiOz2),
which acts as a light barrier, an important
element for the production of ESL (Ex-
tended Shelf Life) milk.

ReduxAir moulds

The moulds installed on the EBS 6 KL ER-
GON stretch-blow moulder are equipped
with the ReduxAir bottom, which, thanks
to specific technical and design features,
allows for a much faster release of the air
between the outer walls of the bottle and
the surface of the mould. It is therefore
possible to produce the 0.5 L container
with an air pressure of 20 bar and the 1
L container with 25 bar (significantly low-
er pressures than the approximately 35
bar normally used), ensuring a major ad-
vantage in terms of energy savings and
environmental protection, thanks to the
reduced operation of the high-pressure air
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Ccompressor.

Low-consumption preform heating

The innovative and compact preform heat-
ing tunnel of the stretch-blow moulders
from SMI is equipped with an aluminium
diffuser that ensures optimal temperature
control and prevents any risk of overheat-
ing. Energy costs for the production of the
bottles are also reduced thanks to the use
of highly energy-efficient IR lamps.

AirMaster recovery system
The EBS 6 KL ERGON stretch-blow
moulder is equipped with a two-stage air
recovery system called AirMaster, which
adds a second device to the standard air
recovery system in order to recover and
recycle part of the high-pressure blowing
air, ensuring significant savings in com-
pressed-air consumption and energy
Ccosts.

smigroup.it
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F ANUC expands robotic machining with
the new M-810 series

THE NEW SIX-AXIS ROBOTS COMBINE HIGH PAYLOAD, EXTENDED REACH

AND MACHINING ACCURACY FOR LARGE METAL COMPONENTS. ALTHOUGH
DEVELOPED FOR GENERAL INDUSTRIAL APPLICATIONS, THE TECHNOLOGY
COULD ALSO BE OF INTEREST TO MANUFACTURERS OF FOOD AND BEVERAGE
PROCESSING AND PACKAGING EQUIPMENT.

anuc has expanded its range
Fof robots for machining appli-

cations with the new M-810
series, designed to combine the
flexibility of industrial robotics with
the precision required for opera-
tions on large metal components.
The range includes two models, the
M-810/270-27B and the M-810/190-20B,
with payload capacities of 270 kg and
190 Kg respectively. The M-810/270-
27B offers a reach of 2.7 metres, allow-
ing the robot to handle larger workpiec-
es and higher machining loads.
The robots can perform opera-
tions including milling, drilling and
deburring, opening up an alterna-
tive to conventional machine tools
for applications where component
size, accessibility and production
flexibility are particularly important.
While Fanuc identifies automotive,
aerospace and general manufactur-
ing among the main target sectors,
the same characteristics may also be
relevant to manufacturers of food and
beverage machinery. Producers of
processing, filling, packaging and han-
dling equipment frequently work with
customised metal components, large
frames and machine structures, often
in relatively small batches. In these ap-
plications, the ability to reconfigure a
robotic machining cell and approach a
workpiece from several directions can
provide additional flexibility.

Accuracy and process stability

A Kkey feature of the M-810 se-
ries is its ability to detect cutting
forces in real time and adapt the
machining process accordingly.
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The robots use Fanuc's iRCalibration
Signature technology, which is de-
signed to maintain absolute positioning
and path accuracy even under demand-
ing operating conditions. Increased
structural rigidity also helps reduce
deviations from the programmed tool
path when working under high loads.
This combination is intended to pro-
vide greater process stability in appli-
cations where robotic systems have
traditionally faced limitations compared
with conventional machine tools.

Six-axis flexibility

The six-axis articulated structure allows
the tool to approach the workpiece
from several directions, including ar-
eas that may be difficult to reach us-
ing traditional machining equipment.
According to Fanuc, this flexibility can
also make production layouts easier
to adapt. Cells can be reconfigured or
equipment repurposed as production
requirements change, potentially mak-
ing better use of available factory space.
For machinery manufacturers serving

the food and beverage industry, where
customised equipment and frequent
design variations are common, this
flexibility may be particularly relevant
when producing complex components
or managing multiple product families.

Designed for demanding machining
environments

The M-810 series has an IP67 pro-
tection rating and is designed
to operate in industrial environ-
ments where coolant, chips and
machining residues are present.
The robots are controlled by Fa-
nuc’s latest-generation R-50iA robot
controller and paired with a light-
weight touchscreen Teach Pendant,
combining trajectory control, us-
ability and cybersecurity features.
Fanuc also sees growing potential for
robotic machining cells in the produc-
tion of very large components, includ-
ing gigacastings, with robots operating
around a fixed workpiece.

fanuc.it
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BOTTLING PLANTS
Specialisti dell’imbottigliamento dei prodotti di qualita

Riempimento iperbarico
a leggera pressione di gas inerte

Riempimento isobarico

Riempimento iperbarico
con leggero vuoto in bottiglia
e pressione di gas inerte nel serbatoio

Riempimento a peso dinamico

Riempimento volumetrico

LIQUORI ACQUE LISCE SUCCHI

ALCOLICI LATTE DI FRUTTA

SCIROPPI ISOTONICI

ALFATEK BOTTLING PLANTS Sl
AI.F ATEK 00041 Albano Laziale (Roma) - Italy
Via Cancelliera, 11/A

BOTTLING PLANTS Tel. (+39) 06.9345424 r.a. » Fax (+39) 06.9345427
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CANNON BONO rolaunch
high-temperature industrial heat pumps

THE NEW RANGE IS DESIGNED TO RECOVER WASTE HEAT FROM INDUSTRIAL
PROCESSES AND CONVERT IT INTO USEFUL THERMAL ENERGY FOR HOT WATER
AND STEAM PRODUCTION, WITH POTENTIAL APPLICATIONS ACROSS THE FOOD

AND BEVERAGE INDUSTRY.

annon Bono will present its new
Crange of high-temperature industri-

al heat pumps at CibusTec 2026,
taking place in Parma from 27 to 30 Octo-
ber. Developed to support the decarboni-
sation of industrial processes, the new
systems are designed to recover waste
heat generated during production and
convert it into highervalue thermal energy
for the generation of hot water and steam.
For food and beverage manufacturers,
where thermal energy is required across
a wide range of processes, from heating
and washing to cooking, pasteurisation
and cleaning operations, heat recovery
technologies can represent an increasing-
ly relevant tool for reducing primary en-
ergy consumption and improving overall
plant efficiency.
According to Cannon Bono, the new
range can help lower operating costs and
reduce CO2 emissions associated with
heat generation by reusing energy that
would otherwise be lost. The technology
has already been tested under real operat-
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ing conditions and is intended for several
industrial sectors, including food, pharma-
ceutical, pulp and paper, chemical and tex-
tile production, as well as district heating.
The range covers thermal capacities from
300 KW to 4 MW in single-stage configu-
rations, with a Coefficient of Performance
(COP) ranging from 2 to more than 6, de-
pending on operating conditions. This
means that the systems can deliver up to
six units of thermal energy for every unit
of electricity consumed.

Different configurations are available us-
ing reciprocating compressors selected
according to the required capacity and
process conditions. The systems use
refrigerants with zero Ozone Depletion
Potential (ODP) and a Global Warming Po-
tential (GWP) below 5.

Heat recovery for process steam

One of the first installations is already op-
erating at Cartiere di Guarcino, an Italian
producer of decorative specialty papers.
The HTHP 750/S steam heat pump

recovers thermal energy from the
cooling circuit of the plant's cogene-
ration units and converts it into pro-
cess steam at 115°C and 1.7 bara.
The unit delivers 1,200 kg/h of steam,
with a thermal output of 741 KW, an elec-
trical input of 141 KW and a COP of 5.25.
Although this first reference installation
is outside the food sector, the same
operating principle is particularly rel-
evant to food and beverage plants,
where significant quantities of low-grade
heat can be generated by refrigeration
systems, compressors, thermal pro-
cesses and other production utilities.
Recovering this energy and reusing it else-
where in the process could help manufac-
turers reduce their reliance on convention-
al steam generation while increasing the
overall energy efficiency of the plant.

Integration with existing utilities
The new heat pumps are designed to
integrate with existing industrial sys-
tems and can operate alongside Can-
non Bono steam generators, allowing
coordinated thermal energy production.
Integration with automation and control
systems also makes it possible to opti-
mise plant operation and adapt thermal
output to actual process requirements.
“The introduction of industrial heat pumps
represents a natural evolution of our tech-
nology portfolio,” said Leonardo Volpato,
General Manager of Cannon Bono. “Man-
ufacturing companies today need to com-
bine competitiveness, energy efficiency
and lower emissions. By recovering pro-
cess heat and integrating with existing sys-
tems, this new range provides a concrete
tool for addressing the energy transition
without compromising reliability or opera-
tional continuity”.

cannonbono.com
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Italys P AST A supply chain reaches

€13.5 billion

ITALIAN PASTA PRODUCTION REACHED 4.2 MILLION TONNES IN 2025, WHILE
EXPORTS CONTINUED TO GROW. THE FIGURES CONFIRM ITALY’S INDUSTRIAL
WEIGHT IN A GLOBAL MARKET PRODUCING 17.6 MILLION TONNES OF PASTA

EACH YEAR.

asta remains one of the most
Precognisable segments of the

Italian food industry, but the lat-
est figures show a production system
whose importance goes far beyond
the symbolic value of the product itself.
In 2025, national production reached
4.2 million tonnes, up 0.8% compared
with the previous year. Export vol-
umes also increased by 2.1%, confirm-
ing the strong international orientation
of a sector that sends a significant
share of its output to foreign markets.
The economic weight of the industry
is outlined in the report “Valore Pas-
ta — Il contributo della filiera dell'indu-
stria della pasta per il Made in Italy”,
developed by The European House
- Ambrosetti for the pasta manu-
facturers of Unione Italiana Food.
According to the study, the Italian
pasta supply chain generated to-
tal turnover of €13.5 billion in 2025,
with around €3 billion in added val-
ue. The processing stage alone ac-
counts for a significant share of the
overall system, confirming the role
of pasta manufacturing within the
country’s wider agri-food industry.
The scale of these figures becomes
even more significant when compared

Global pasta production:
Italy vs rest of the world
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with the global market. According to
the International Pasta Organisation,
worldwide pasta production reached
17.6 million tonnes in 2025. With 4.2
million tonnes produced nationally,
Italy alone therefore accounts for al-
most one quarter of global output.
This position is not driven by do-
mestic consumption alone. Italy al-
so remains one of the world’s main
pasta production and export hubs. In
2024, the country exported more than
2.4 million tonnes of pasta, equal to
58% of national production that year,

According to the latest figures from the International Pasta Organisa-

tion, global pasta production reached
has expanded

The worldwide market

few decades.
at around 9

million tonnes,

At the end of the
approximately
Consumption figures also show how far pasta has

17.6 million tonnes in 2025.
significantly over the past
1990s, global production stood
half the current level.
pread beyond the matr-

Kets traditionally associated with the product. Italy remains by far the world's
largest consumer on a per-capita basis, at 23.3 Kg per year, followed by Tuni-
siaat 17Kg, Venezuela at 13.4 kg, Greece at 12.2 kKgand Germany at 10.1 Kg.
The figures confirm the increasingly international nature of the category
and, as a consequence, of the market for the technologies required for its
industrial production.
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for a total value of €4.02 billion.
For suppliers of food processing tech-
nologies, these figures are far from
marginal. Production on this scale re-
quires a broad industrial base involv-
ing systems for raw material storage
and handling, dosing, mixing, extru-
sion, sheeting, drying, cooling, quality
control and packaging.
This is combined with increasingly im-
portant requirements in automation,
energy efficiency, production flexibili-
ty and process control. These are rel-
evant not only for large pasta manu-
facturers, but also for machinery and
line suppliers required to manage di-
versified production, multiple formats
and different market requirements.
The growth of the Italian pasta supply
chain therefore carries a significance
that goes beyond the value of the fin-
ished product. Behind those 4.2 mil-
lion tonnes lies an industrial system
that continues to represent an import-
ant market for food processing, auto-
mation and packaging technologies.
unioneitalianafood.it
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From Product Feeding to Final Packaging

Discover IMA Flexible Packaging Hub's advanced feeding and handling solutions for biscuits, cookies, chocolate,
confectionery and bakery products. Combining intelligent robotic feeding, precision handling and high-
performance automation, our systems ensure an efficient flow to final packaging.

Integrated with flow wrapping, vertical bagging, stand-up pouch and case packing technologies, IMA Flexible
Packaging Hub delivers complete turnkey flexible packaging lines, connecting every stage of the packaging

process.

PACK EXPO 2026
CHICAGO, USA - 18-21 OCTOBER 2026

BOOTH $-1720 (South Building) IAA A ‘

(/A4 an

ima.it/flexible-packaging-hub
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NI DE C extends Commander S drive
range to 11 kW

THE EXPANDED AC DRIVE RANGE TARGETS APPLICATIONS INCLUDING
PUMPS, COMPRESSORS, CONVEYORS AND MIXERS, OFFERING MACHINERY
MANUFACTURERS GREATER POWER COVERAGE ON A SINGLE COMPACT

PLATFORM.

idec Drives has expanded
N its Commander S V2 range

of AC drives for induction
motors with a new size that extends
the available power up to 11 KW.
The development allows machin-
ery manufacturers to use the same
Commander S V2 platform across a
broader power range, with potential
advantages in terms of standardisa-
tion, installation and system design.
These characteristics can be par-
ticularly relevant for food and
beverage processing and pack-
aging machinery, where applica-
tions such as pumps, compres-
sors, conveyors, fans and mixers

YEAR Xl - N.5 October 2026

are widely used across produc-
tion lines and auxiliary systems.
According to Nidec Drives, the new
11 KW version maintains the com-
pact footprint of the Commander
S platform, helping reduce the
space required inside electrical
cabinets while extending its use
to more demanding applications.
“In Nidec Drives we focus on de-
veloping practical solutions that
help customers improve perfor-
mance while reducing complexity,”
said Laurent Babaud, President of
Nidec Drives. “The extension of the
Ccommander S range reflects this
commitment. Customers can now
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access higher power ratings while con-
tinuing to benefit from the same ease
of installation, reliability and efficien-

cy.”

Compact design and simplified com-
missioning

Commander S V2 is designed for appli-
cations requiring straightforward motor
control and plug-and-play operation.
The new size allows users to stan-
dardise a single drive platform across
a wider range of machinery, an aspect
that can simplify both machine de-
sign and maintenance while reducing
the number of components and con-
figurations that need to be managed.
“Customers increasingly ask for
more functionality without an exces-
sive increase in complexity,” said
Roxana Suteu, Product Manager at
Nidec Drives. “By extending Com-
mander S to 11 KW, we enable users
to standardise on a single platform
for more applications, while bene-

[tecno bed ] www.tecnoedizioni.com

fiting from one of the most compact
drives available in this power range.”
The drive is designed for side-by-side
installation and features a click-on/off
DIN rail mounting system, helping re-
duce space requirements and simplify
wiring inside the electrical cabinet.

Smartphone-based setup and diag-
nostics

A key feature of Commander S V2 is the
Marshal app, supplied as standard and
designed to support commissioning,
monitoring, diagnostics and technical
assistance directly from a smartphone.
Based on NFC technology, the app
enables configuration even when the
drive is powered off and allows pa-
rameters to be cloned between units.
Nidec Drives states that basic configura-
tion can be completed in around 60 sec-
onds, while the FastStart menu reduces
commissioning to four main settings.
For machinery manufacturers and
plant operators, these functions can

help reduce setup times and simplify
troubleshooting, particularly across
production environments where sever-
al drives are installed on the same line.

Designed for industrial environments
Commander S V2 is also designed for
applications where reliability and limited
installation space are key requirements.
The unit features a protective coating
against humidity, dust and corrosion,
while integrated functions include
intelligent fan control, Modbus RTU
communication and an EMC CI1 filter.
The range is covered by a five-year
warranty and is intended to support
a variety of motor-control applica-
tions across industrial machinery.
with the extension to 11 kW, Nidec
Drives is broadening the scope of the
Ccommander S platform, with a solu-
tion that can also be applied to several
functions commonly found in food and
beverage processing and packaging
lines, from material handling and mix-
ing to pumping and auxiliary systems.

nidec-conversion.com

L1
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COMPANIES

EC

Makro Filling 33 www.makrolabelling.com
Meypack 42 www.meypack.de
Mixaco 25 WWw.mixaco.com
MTH 48 www.mth.it
Nidec Drives 60 www.nidec-conversion.

com
Nielsen 6 www.nielsen.com
OCME 42 WWww.ocme.com

ABB 44 www.abb.com
ACMA 39 www.acma.it
Aetna Group 42 www.aetnagroup.com
ALMA. 26 www.alma-packaging.com
Alfatek 55 www.alfatek.it
Allen-Bradley 50 www.rockwellautomation.
com
AMP Recycling 14 www.ilpa-amp.it
Baumer 18 www.baumer.com
Baumer hhs 18 www.baumerhhs.com
Bevertech 21 www.bevertech.it
BlueBay Packaging 5,50 ‘bluebaypackaging.
com
Cannon Bono 56 www.cannonbono.com
Carlsberg Group 8 www.carlsberggroup.com
. 2,10, 14, 18, 25, 28, . .
Cibus Tec 30, 33, 38, 42, 48, 56 www.cibustec.it
Circana 7 Www.circana.com
CMI Industries 5,50 www.cmiindustries.it
Drinks Retailing News 6 www.drinksretailingnews.
co.uk
Eberhardt 30 www.eberhardt-gmbh.de
Fanuc 54 www.fanuc.eu
Gampack Group 1 www.gampackgroup.com
Granarolo 18 www.granarolo.it
GS1 22 www.gsl.org
Gu?food Manufac- 2,28, 33, 44, 63 www.gulfoodmar.lufactu—
turing ring.com
Iberia Refreshments 8
ILIP 14 www.ilip.it
ILPA Group 14 www.ilpagroup.com
IMA Delta Systems 34,59 www.ima.it
IMA Eurosicma 34,59 www.ima.it
IMA Fillshape 34 www.ima.it
IMA Group / Flexible L
Packaging Hub 34,59 www.ima.it
IMA Tlapak 34,59 www.ilapak.com
IMA Record 34,59 www.ima.it
IMA Tecmar 34 Wwww.tecmarsa.com
International Pasta 58 www.internationalpasta.
Organisation org
JI Pepsi Cola Bottler
. 8
Armenia
Jim Beam 6 www.jimbeam.com
Latteria Soresina 36 www.latteriasoresina.it
M.H. Material 17 mhmaterialhandling.com

Handling
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Pack Expo Interna- 2,22,24,28, 33,44, www.packexpointerna-
tional 50, 59 tional.com
PepsiCo 8 WWwWw.pepsico.com
PMMI 4,24 Www.pmmi.org
Poly-clip System 30 www.polyclip.com
Prasmatic 42 www.robopac.com
Prismatech 57 www.prismatech.it
Process-Pack Inter- 30 Wwww.process-pack-inter-
national national.com
ProMach 10 www.promachbuilt.com
Reepack 10 www.reepack.com
Revery 8 WWW.reverygroup.com
RF Systems 38 www.rfsystems.it
Robopac 42 www.robopac.com
Rockwell Automation 50 .rockwellz.lutoma-
tion.com
Scansteel Foodtech 30 www.scansteelfoodtech.
com
Sealpac International 30 ‘sealpacinternatio-
nal.com
Siemens 50 www.siemens.com
SIMEI 21 www.simei.it
SMI Group 9,36 www.smigroup.it
Sotemapack 42 www.sotemapack.com
Stalam 38 www.stalam.com
Suntory Global 6 www.suntoryglobalspi-
Spirits rits.com
Techpartner 30 www.techpartnersrl.com
Tecno3 44 www.tecno3.com
Tetra Pak 18 www.tetrapak.com
The Europ ean House 58 www.ambrosetti.eu
- Ambrosetti
Unione Italiana Food 58 www.unloneltahanafg—
od.it
Universal Pack 41 www.universalpack.com
VDL Olocco 47 www.vdlolocco.com
ViskoTeepak 30 www.viskoteepak.com
Volpak 49 www.volpak.com
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GULFOOD 2026

DUBAI WORLD

MANUFACTURING TRADE CENTRE

POWERING FOOD
SECURITY THROUGH
MANUFACTURING
INNOVATION

Gulfood Manufacturing stands as the leading global
event for food and beverage manufacturers, supply
chain leaders, and technological pioneers to
access advanced innovations that recalibrate
efficiency, amplify productivity, and secure
long-term profitability.

INGREDIENTS » PROCESSING
PACKAGING » SUPPLY CHAIN » AUTOMATION

CO-LOCATED WITH

REGISTER NOW :
GULFOODMANUFACTURING.COM gulthSt

1
PRIVATE LABEL
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PACK EXPO INTERNATIONAL 2026

18 -21 OCTOBER 2026

CHICAGO, USA

NORTH AMERICA’S LARGEST PACKAGING

AND PROCESSING EXHIBITION, SHOWCASING
TECHNOLOGIES AND SOLUTIONS FOR THE
FOOD, BEVERAGE AND OTHER MANUFACTURING
INDUSTRIES.
WWW.PACKEXPOINTERNATIONAL.COM

CIBUS TEC

27 — 30 OCTOBER 2026

PARMA, ITALY

THE INTERNATIONAL EXHIBITION DEDICATED
TO INNOVATION IN FOOD AND BEVERAGE
TECHNOLOGIES, COVERING PROCESSING,

PACKAGING AND LOGISTICS ACROSS THE INDUSTRY.

WWW.CIBUSTEC.IT

SIMEI

17 — 20 NOVEMBER 2026

MILAN, ITALY

THE INTERNATIONAL EXHIBITION DEDICATED

TO WINEMAKING AND BOTTLING MACHINERY,
SHOWCASING TECHNOLOGIES FOR WINE, BEER,
OILS AND SPIRITS THROUGHOUT THE PRODUCTION
PROCESS.

WWW.SIMELIT

BEVERTECH

17 — 20 NOVEMBER 2026

MILAN, ITALY

THE NEW TRADE EXHIBITION DEDICATED TO LIQUID
FOOD AND BEVERAGE TECHNOLOGIES, COVERING
PRODUCTION, BOTTLING, PACKAGING AND
DISTRIBUTION. HELD ALONGSIDE SIMEI.
WWW.BEVERTECH.IT

SIGEP WORLD

23 — 27 JANUARY 2027

RIMINI, ITALY

THE INTERNATIONAL EXHIBITION FOR THE
FOODSERVICE INDUSTRY, SHOWCASING
INNOVATIONS, INGREDIENTS, EQUIPMENT AND
TECHNOLOGIES FOR GELATO, PASTRY, CHOCOLATE,
COFFEE, BAKERY AND PIZZA.

WWW.SIGEP.IT
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ENGINEERING SUSTAINABLE PACKAGING.

Advanced solutions that protect your product,

our planet, and your profitability.

TECNOPACK

GROUP

FP100 E BM
The fastest box motion machine
on the market

06

+39 0445 575 661
Via Lago di Albano, 76 - 36015 - Schio (VI) - Italy
comm@tecnopackspa.it - www.tecnopackspa.it

PEAK EFFICIENCY.

Intelligent automation and energy-recovery
systems designed to maximize your output while
minimizing power consumption and waste.
Sustainable also means economical.




